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1S THE GREATEST SINGLE : 
CAUSE OF INDUSTRIAL FIRES! 


Last year there were 1,500 fires every 
day ...an annual waste of $561,487,000. 


Abuse of electricity robbed you of millions. 


every 


Electrical fires result from poor maintenance 
and poor housekeeping: mechanical injury to 
wiring and circuit overloads; the use of the wrong 
type of equipment for the type of occupancy. 
Frequent inspections by qualified electricians will 
| prevent electrical fires. 


Responsible electrical workers observe the 
National Electrical Code—the absolute 
minimum standards necessary to 

achieve safety. 


NOW is the time to fight 
an electrical fire! 


PREVENTION INSPECTION 
Means Security Means Safety 


Planned fire prevention... ae et Regular, helpful inspec- 
+ tions by experienced repre- 


One important reason why anette 


Universal Underwriters 25- 
year loss ratio is consider- Ji fm One important reason why 
ably less than half those of Universal! Underwriters 
most ordinary insurance 4 NDERWRITERS m™ losses in 1946 were ex- 
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Now...a container with 3 great money-saving advantages! 


HIs new Canco Frozen Foods 
was specially designed 
to meet all the requirements of 
frozen foods processors. 


It is a single unit container with a 
paraffin coated fibreboard body and 


strong metal ends. 
It has 3 great money-saving ad- 
vantages: 
1. Money in Processing! 


This container is suitable for all 


three freezing methods . . . tunnel, 
air blast, plate . . . and is 15% to 
30% faster in processing. It is auto- 
matically filled and closed. It re- 
duces capital investment on all 
types of machinery . . . cuts down 
on labor and labeling costs. 


2. Money in Protection! 


The Canco Frozen Foods container 
is highly water-vapor resistant. It 
eliminates inner bags and _ liners. 
Moreover, the Canco container is 


the strongest container of its kind. 


3. Money in Marketing! 


This frozen foods container takes 
less space in shipping, is lighter in 
weight, and saves shipping costs. It 
is tamper-proof and will not leak. 
The Canco Frozen Foods container 
is a package with eye-appeal and 
sales personality, displays your 
brand name proudly. According to 
a recent survey, consumers prefer it 
on all points. 


CANCO FROZEN FOODS CONTAINER 
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The poorest families today enjoy 
many mealtime luxuries that weren’t 
even to be had by kings a few decades 
ago. First among these luxuries are 
canned vegetables—vegetables that 
are rich in vitamins, picked at the 
peak of perfection and economically 
priced. We, of Continental, are proud 
of our long association with the can- 
ners of green beans. For this industry 
has contributed much towards making 
present-day mealtime luxuries avail- 
able to all. 


CONTINENTAL 


100 East 42nd Street 


ANSWERS 


1. The man who patiently pioneered 
and finally improved green beans by 
removing the strings was plant breeder 
Calvin N. Keeney. 

2. A “beanfeast” is a dinner given an- 
nually by employers for employees 
(origin obscure, English). 

3. According to the Bureau of Agricul- 
tural Economics, the ’46 production of 


CAN COMPANY 


New York 17, New York 
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snap beans for processing was 200,500 
tons. Loss or abandonment of acreage 
planted for ’46 was about 4 percent, 
which is less than the average loss of 
6.4 percent for the 1936-45 period. 


4. Processing of snap beans has soared 
and now exceeds the average tonnage 
for the years 1935 through ’44 by more 
than 35 percent! 
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EDITORIALS 


week of a general increase in price, averaging 7%, 

by the major steel companies was received with 
misgivings by all watching the steady, sure climb of 
inflation. The action followed earlier increases by 
smaller companies last week. The steel companies took 
pains to point out that the new increases did not reflect 
the recent increases in coal prices, which amount to 
about $1.50 a ton on finished steel, but are made neces- 
sary by substantially higher labor costs, the mounting 
cost of raw materials, the increased cost of goods and 
services by subsidiaries and the substantially greater 
cost of replacing worn out equipment. It is estimated 
that the increase will take some $300,000,000 annually 
out of the pockets of consumers using steel in many 
varied manufactured items. And so we trip blithely 
up the precipitous ladder of inflation. Where and 
when the steps will run out nobody knows, but it is 
surely the better part of wisdom for the individual 
business man to tread those steps cautiously. 


To SPIRAL CONTINUES—Announcement this 


COSTS—With this in mind, was it ever more im- 
portant to know absolutely the exact costs of a given 
bloe of goods? Believe it or not, despite OPA experi- 
ences, there are still some canners who consider it of 
little value to know costs. They maintain that canners 
must take what the traffic will bear and there is no 
other alternative no matter what the cost. They over- 
look the fact that they make the traffic and they bear 
it. The wise canner has daily knowledge of his costs 
in these uncertain times, enabling him to render a 
decision intelligently and quickly—necessary attributes 
in the changing business world of today. 


CANNERS ALERT—This paper has been tickled 
ptnk with the manner in which the industry has “taken 
to heart” the good advice repeated and repeated by 
industry leaders last fall and early spring of this year. 
“Pack Quality instead of quantity.”” That one sentence 
was dinned into the ears of canner audiences so long 
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and often that it pretty nearly became monotonous. 
The smart set said it wouldn’t do any good anyway— 
the industry would just continue the merry spree until 
the bust came. 

Well it just isn’t working out that way. True, Dame 
Nature came to the rescue somewhat on peas, but can- 
ners had a hand in it too. In the Tri-States, often 
blamed for all of the poor quality peas in existence, 
canners cut acreage a good 20 per cent, shifted notice- 
ably from Alaskas to Sweets because the former don’t 
“hold” long enough in this climate, and last and most 
important, put their own harvesters out in the field in 
order to cut at the peak of perfection. Result—possibly 
the highest quality pack ever produced in this section. 

How the citrus canners took the bull by the horns 
and adjusted their pack to orders is history and well 
known to all in the trade. Consumers are well aware 
of the increased quality in these juices and are show- 
ing it by their ready acceptance at reasonable prices. 

Green Beans are on hand in abundance. Canners, 
on their own farms, are satisfying themiselves with one 
picking, taking only the best and plowing under the 
remainder. Beans on the Baltimore market are going 
a-begging at 50c to $1.25 a bushel. Rather tough on 
the farmer but it shows canners are QUALITY 
minded. 

In California, rather than pay what they thought 
were unreasonable prices for spinach, asparagus, apri- 
cots and other fruits, canners called it a day and closed 
shop. Result— reduced packs, lower prices and a 
buyer’s scramble to get what is left. That’s what 
comes of knowing costs. 

Tomatoes and corn will be starting when you read 
this. Dame Nature and the industry have already 
taken care of any possible surplus of corn. We hope 
the industry won’t take a chance on quality because of 
an apparent shortage. We don’t think they will. Toma- 
toes at this writing look good. Let’s have more toma- 
ties, less juice, but watch the cost on those tomatoes. 
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LABOR TO SPARE—Telephone call from the Bu- 
reau of Labor Statistics this week inquiring why can- 
ners weren’t using more labor. Drop of 2200 in June 
of ’47 compared with June of ’46. Readers will recall 
that a hearing was recently held in Washington by a 
house sub-committee of agriculture to permit canners 
to offer evidence showing certain foods in surplus sup- 
ply. Among other evidence, it was brought out that 
many canners in the Tri-States area, ordinarily pack- 
ing beans at this time, were closed down because of 
the stock carryover on this item. And that’s the 
answer to the Bureau of Labor Statistics. More evi- 
dence that canners know the score and are conducting 
themselves in a thoroughly businesslike manner. 


CANNED FOODS FOR FOREIGN RELIEF—In 
its last hours Congress tacked on to the Appropriations 
Bill for Foreign Relief an amendment providing that 
in “expenditure for foodstuffs from funds appropriated 
in this Act for relief abroad, it is the sense of Congress 
that preference be given to the purchase, within the 
United States, of products that can be purchased with 
benefit to the national economy, and that such pur- 
chases should include articles that are surplus where 
possible and practicable.” 

The amendment was proposed by Senator Tydings 
of Maryland and we know that he had canned foods 
in mind in the writing. We can’t become particularly 
enthused over the wording, however, for it seems to 
leave a wide open door for escape. We would much 
prefer more specific language. In any event, we hope 
canners don’t take this as an invitation to drop the 
standard of quality and pack everything in sight. That 
would spell disaster for sure. 


REBUTTAL—The aforementioned hearing in Wash- 
ington seems to have stirred up a hornet’s nest. As 
Cal Skinner, Secretary of the Tri-State Packers Asso- 
ciation says, the press has come out with some very 
nasty remarks, most of which miss the truth by a wide 
mark. Pity of it is, it got into the Congressional Rec- 
ord through the graces of Congressman Van Zandt of 
Pennsylvania. We were there in person but we didn’t 
hear the word “subsidy” mentioned once, yet one 
columnist, though he prefaced his remarks about the 
hearing with: “If the canning industry gives the Con- 
gressmen at today’s meeting the same story it has been 
peddling to the Government departments, testimony 
will go something like this:” had this to say about 
subsidy: “What the canning industry has suggested to 
the Agriculture Department is that the Government 
pay subsidies which will enable sellers to offer their 
wares to overseas buyers at bargain prices. Presum- 
ably these prices would be set low enough to bring the 


foods into competition with grain on a cost-per-unit- 
of-food value. Any loss sustained by the seller in these 
bargain sales would be made up by Government pay- 
ments. 

Canners hope the subsidy, in addition to increasing 
their sales to foreign buyers, will enable them to do 
a land office business with the War and State Depart- 
ments.” 

Another claimed the industry’s sole motive was to 
ship the surplus to Europe so that prices could remain 
at a high level in this country. 

To add insult to injury Mr. Van Zandt introduced 
a letter from a small manufacturer in his district 
blaming the steel companies, the can companies and 
canning concerns for the shortage of tin plate, steel, 
ete. He even had people freezing because the canning 
industry “canned three times what we can use.” But 
read for yourself. It said in part—*... We, as a small 
company, have no chance to compete with the large 
can companies for favors from Congress or the bureau- 
cratic bodies and agencies, the result being that the 
can companies got a green light on tin plate to make 
enough tin cans to can everything that could be canned 
—dog food, beer, tobacco, in addition to foodstuffs. 
The foodstuffs are now going to spoil because we 
canned three times what we can use. We, therefore, 
not only waste food but we have put thousands of men 
out of work who could have used the same steel that 
went into cans to make meters, pipes, automobiles, 
freight cars, ice boxes, and the thousand and one other 
items that are in short supply... .” 

“ .. The steel companies knew when they were fur- 
nishing tin plate for cans that more food was being 
canned than could possibly be used. The can com- 
panies knew it and now want a subsidy to ship the 
cans to Europe so they can keep on expanding their 
can-making facilities.” 

“|... Are we still going to allow steel companies and 
can companies to use gas for making tin plate for can 
companies to make into tin cans and food processors 
to use gas and power to can food which we don’t need 
and allow people to freeze, go without homes, or go 
without heat after they get their homes because there 
is no steel for furnaces, pipe lines, and meters to sup- 
ply them with heat?” 

“Things are sure in a mess when big business, the 
steel companies, the can companies, and the big food 
processors want a subsidy while our own people are 
thrown out of work, left homeless, and to freeze this 
winter!” 

Fantastic? Yes and most regrettable. We join Cal 
Skinner in urging reporters to confine themselves to 
facts. 
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SURPLUS FOODS 


TO BE 


INCLUDED IN RELIEF PURCHASE 


Congress has directed Government 
agencies to use appropriations for pur- 
chasing surplus foods. The 1% billion 
dollar supplemental appropriations mea- 
sure, as passed by both Houses of Con- 
gress, directs that preference be given to 
purchasing foodstuffs in surplus where 
such purchases would benefit the national 
economy. (H.R. 4269—Sec. 302.) 


This mandate was included in the Act 
through the joint action of numerous 
Senators and Representatives at the re- 
quest of agriculturists throughout the 
country. In preliminary discussions, the 
need for the purchase of surplus agricul- 
tural products was pointed to. One timely 
example cited referred to snap beans 
which were then ready for harvest in 
the important Del-Mar-Va_ producing 
area on the Eastern Seaboard. Farmers 
throughout that area were finding it 
more economical to plow under large 
acreages than to offer them for sale at 
prevailing prices. Prices offered did not 
even reflect picking and container costs, 
to say nothing of the costs of growing, 
transporting, brokerage, etc. A similar 
situation was experienced with the cu- 
cumber crop and has been predicted, dur- 
ing the heavy production period, for the 
tomato crop which has since begun to 
mature. 


This action of Congress taken on the 
last day of the session, is encouraging to 
the nation’s farmers since it is expected 
that the various Government agencies 
will now purchase processed foods which 
are available, thereby opening up a mar- 
ket for the raw stock being produced in 
all states of the nation. This is the type 
of relief which farm interests have been 
seeking and the type of usage which was 
promised throughout the War in the 
slogan “Food will win the war and write 
the peace.” Spokesmen for the industry 
look upon this movement as a means of 
enabling the canning industry to resume 
operations which have been at a virtual 
standstill thereby creating a market for 
the crops now being grown. 


FOOD EXPORTS UP 


Exports of foodstuffs from the United 
States during the first five months of 
1947 maintained an average monthly 
rate of over $200,000,000 and amounted 
to $1,047,177,000, an increase of $49,311,- 
000 over the corresponding period of 
1946, the Office of International Trade, 
Department of Commerce, reports. 

‘United States imports of foodstuffs 
during the first five months were valued 
at $715,360,000, an increase of $190,655,- 
000 or 26.6 per cent over imports in the 
same period of 1946. 
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Foodstuffs recording the greatest in- 
creases in exports in the January-May 
1947 period compared with the corre- 
sponding period of 1946, were wheat 
flour, corn, grain sorghums, peanuts, 
milled rice, oileake and oileake meal, 
horse meat, and sausage casings. 

Shipments of wheat flour continued 
heavy during the January-May 1947 
period, totaling 39,258,000 hundred-pound 
sacks with a value of $233,844,000 as 
compared with 21,646,000 hundred-pound 
sacks valued at $82,142,000 for the cor- 
responding period of 1946. This was a 
rise of 81.4 per cent in quantity and 
184.6 per cent in value. 

Other increases in exports during the 
first five months of 1947 were shown in 
corn, up 1,703 per cent; grain sorghums, 
15,000 per cent; peanuts, 538 per cent; 
milled rice, 22.2 per cent; horse meat, 
1,491 per cent; and sausage casings, 
159.1 per cent. 


Decreases were recorded for canned 
meats, which dropped 94.3 per cent; 
evaporated milk, down 71.3 per cent; 
lard, down 32.7 per cent; and cheese, 
down 52 per cent. 


MEASURE COLOR OF 
FROZEN FOODS 


Loss of color in fruits and vegetables 
during frozen storage is one of the prop- 
lems that food scientists at the New 
York State Experiment Station at Ge- 
neva are now working on. 


The color of frozen food is important 
to the consumer in his selection and in 
the popularity of the product. It has 
been known that certain vegetables keep 
their natural color better if they are 
blanched before being processed. 


Now the experimenters have set up 
tests to find out just how much color 
certain fruits and vegetables lose under 
controlled conditions. 


By using a spectrophotometer, they are 
able to measure the reflected light given 
off by a puree of the frozen product. 
Other tests have also been made by ex- 
tracting the pigments themselves from 
food being tested. 

Comparisons are now being made of 
blanched and raw frozen fruits and 
vegetables. Among those being tested 
are spinach, snap beans, peas, corn, 
peaches, asparagus, and broccoli. 

The work may lead to selection of 
varieties which will show a minimum of 
color change during frozen storage, or to 
methods of processing which will accom- 
plish the same purpose. 


Industrial Sugar Rationing Ends 


Price Controls Retained 
Industrial sugar rationing ended at 


| 12:00 noon, E.D.S.T., July 28, 1947, as a 


result of lack of funds to continue the 
program, the U. S. Department of Agri- 
culture announced. This step eliminates 
all sugar rationing. However, price con- 
trols are retained and sugar inventory 
controls are instituted concurrently with 
the end of industrial rationing. 

The end of all sugar rationing was 
announced because Congress failed to 
appropriate the funds necessary to con- 
tinue the work of the Sugar Rationing 
Administration, and therefore that office 
is being liquidated immediately. Most of 
the employees of the Sugar Rationing 
Administration were dismissed July 28, 
without the usual 30-day notices of dis- 
missal as sufficient funds were not made 
available to pay their salaries for this 
period. 

With the lifting of rationing controls 
all suspension orders relating to sugar 
are revoked. In addition, all suspension 
order proceedings now pending are ter- 
minated. Persons under subpoena or 
notice to appear in such proceedings are 
released from making their appearance. 
However, all records pertaining to sugar 
transactions must be kept for 30 days 
after this revocation, 


PRICE AND INVENTORY CONTROLS 


Records in connection with price con- 
trol on sugar must be kept, subject to 
examination by USDA, until October 31, 
1948. The continuing work on sugar 
price and inventory controls will be 
handled under direction of the Sugar 
Branch, Production and Marketing Ad- 
ministration, USDA. Pending corre- 
spondence on this discontinued program 
and on applications for adjustments or 
issuance of sugar bases will not be 
answered or acted on. 


Briefly, the new sugar inventory con- 
trols provide: (1) A general limitation 
of sugar inventories for any person 
(other than household users) to a maxi- 
mum of 2,000 pounds; (2) A limitation 
for any industrial or institutional user 
of 140 per cent of the quantity used dur- 
ing the corresponding and next succeed- 
ing months of the year ended June 30, 
1947; (3) A limitation for all wholesalers 
or retailers to quantities equal to those 
sold by them during the preceding calen- 
dar month; (4) In general no limitation 
is made for primary distributors. How- 
ever, if a primary distributor is also an 
industrial user, the limitation applicable 
to industrial users applies. Primary dis- 
tributors include refiners and importers. 
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FREEZERS ORGANIZE FOR 
PROMOTIONAL WORK 


Representatives of this country’s 
frozen food industry, gathered in Wash- 
ington this week, have formed the Na- 
tional Frozen Food Council, Inc. The 
culmination of preliminary industry dis- 
cussions which began last year, the new 
Council meets the need for a central 
agency “to provide the entire frozen food 
industry with a permanent high level of 
universal user acceptance and preference 
for frozen foods.” This aim is to be 
accomplished through a continuous pro- 
gram of education and promotion aimed 
at all users. The Council will also place 
considerable emphasis on the constant 
improvement of the quality of frozen 
food and the care in handling of such 
foods from the field to the ultimate user, 
it was stated. 


Composing the nine-man governing 
board of the Council are representatives 
of the National Association of Frozen 
Food Packers, National Wholesale Frozen 
Food Distributors, and the National 
Food Brokers Association. In addition, 
chairs on the Council are being made 
available to representatives of such re- 
lated industry groups as the retail dis- 
tributors, refrigerated warehouses, trans- 
portation groups, machinery and equip- 
ment manufacturers, colleges and uni- 
versities (agricultural departments) and 
others. 


The President of the Council will be 
announced at a later date. Under con- 
sideration by the governing board for 
this position are a number of nationally 
known business executives. 


The Council’s nine-man_ governing 
board consists of the following industry 
representatives: From the National As- 
sociation of Frozen Food Packers—C. 
Courtney Seabrook of Seabrook Farms, 
Bridgeton, N. J.; George L. Mentley, 
Birds Eye-Snider Division of General 
Foods, Inc., New York; and F. J. Becker, 
Gresham Berry Growers, Gresham 
Oregon. 

From the National Wholesale Frozen 
Food Distributors—Benjamin T. Smith, 
Pratt’s Fresh Frozen Foods, New York; 
Alvin W. Langfield, Frozen Food Dis- 
tributors, Inc., Oakland, Calif.; and A. 
W. Huss, A. W. Huss Company, Mil- 
waukee. 


From the National Food Brokers Asso- 
ciation—Fritz Brahm, Ashenfelter & 
Morrow, Inc., New York; Clyde L. 
LeBaron, Clyde LeBaron Company, San 
Francisco, and Ed W. Jones, Meinrath 
Brokerage Company, Kansas City. 


At the present time, the Council’s ad- 
dress is 1415 “K” Street, N. W., Wash- 
ington 5, D. C. 


ACIDITY DETERMINES EFFECT 
OF 2,4-D 


Application of the sodium salt of 
2,4-D in an acid solution can greatly 
increase its killing power on plant life, 
according to three Michigan State Col- 
lege research scientists. Tests were made 
at the college by Drs. C. L. Hamner and 
E. H. Lucas of the department of horti- 
culture, and Dr. Harold M. Sell of the 
department of agricultural chemistry. 


Experiments were made, using the 
sodium salt of 2,4-D dissolved in distilled 
water and combined with solutions of 19 
different acids. These preparations were 
applied to the primary leaves of bean 
plants about 10 days after the seeds had 
been planted. Effectiveness was deter- 
mined by weighing the entire shoot 
growth above the primary leaves. 


The best killing effect, the specialists 
claim, is obtained when the solution is 
strongly acid—(pH 2.0 to 3.0). The 
greatest killing power comes with a 
strong acid such as phosphoric acid, 
rather than with a weak one such as 
acetic acid. 


“Although not so effective as the acids 
or esters of 2,4-D, the sodium salt has 


DEMONSTRATION ON THE SCENE 


A panel truck for on-the-job demon- 
stration of material handling equipment 
is being used by The Rapids-Handling 
Equipment Company of Grand Rapids, 
Michigan to help company salesmen dra- 
matize their recommendations and 
methods for lowering material handling 
cost for their prospective customers. 


Purchased a short time ago, the truck 
already has done a satisfactory volume 
of business. The company plans to keep 
it rotating among the various sales ter- 
ritories in the state. On each trip, one 
salesman and a company driver leave 
the home office on a planned itinerary 
which often takes three days. 


certain advantages which make it more 
practical than the others,” Professor 
Lucas reports. It is less expensive, 
available in quantity, and dissolves in 
water. For these reasons, they point 
out, it seemed best to develop a simple 
method for increasing its effectiveness 
to the point where it equals the commer- 
cial acid and ester preparations. 
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ORANGE JUICE THAT WILL NOT 
SETTLE 


Introduction of a new step in the 
orange canning process “which produces 
a juice that can be safely packed in bot- 
tles for the beverage trade,” has been 
announced by B. C. Skinner, pioneer 
citrus processor, who declared that he 
believes “a six-ounce bottle of orange 
juice will sell to the consumer for 10 
cents, in competition with the ordinary 
soda pop at five cents.” 


Skinner, who is president of Juice In- 
dustries, Inc., Dunedin, Fla., reports that 
his company combined the use of an 
homogenizer with the mallorizing (flash 
sterilization) process to obtain for the 
first time orange juice which will not 
“settle” after it stands for a while. 


One of the major problems of canners, 
and bottlers, has been to produce a stable 
juice which does not gradually separate 
into pale water at the top of the con- 
tainer and fragments of juice cells and 
pulp at the bottom. 


In the process developed this past 
season, the homogenizer was used in the 
juice line just ahead of the flash steri- 
lizer. The homogenizer thus is able to 
break up all particles of pulp into such 
fine fragments that complete steriliza- 
tion can be accomplished very rapidly in 
the mallorizer. This brief use of ex- 
tremely high temperature, about 265 
degrees F, sterilizes the juice without 
changing the flavor and avoids the objec- 
tionable cooked taste which slower pas- 
teurization often gives. 


The brief period of intense heat also 
destroys organisms which remain active 
in juice under the old procedures and 
destroys the enzymes and_ prevents 
changes in flavor caused by these orga- 
nisms and at the same time preserves the 
pectin, which results in a juice that does 
not separate on standing. 


The Dunedin company did not bottle 
any juice during the past season, but 
used the new process to can large quan- 
tities of orange juice which has proved 
to have longer shelf life, improved flavor 
and much better composition than juice 
processed in the past. 


“We are not the first people to try the 
homogenizer on orange juice,” Mr. Skin- 
ner said, “but never before has it been 
used in connection with the mallorizing 
process that provides such complete 
sterilization in so brief an interval of 
time.” The same process can be used 
on grapefruit and tangerine juice, he 
reports. 


Efforts of the citrus industry to break 
into the bottled beverage field with a 
pure juice drink have been intensified 
in recent months by various groups 
which not only seek additional outlets 
for the ever-increasing citrus crops, but 
also see the possibility of substantial 
profits in a field where the cola and soda 
pop drinks have done well for many 
years. 
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GRAMS INTEREST 


LIBBY TESTS MOBILE VINER 


A new experimental mobile viner was 
operated by Libby, McNeill & Libby at 
their Walworth, Janesville and Lake 
Mills, Wisconsin, plants this season. The 
equipment consists of a standard Hama- 
chek viner, suspended from an overhead 
steel frame in such a manner that it will 
hang level on an incline up to 10 degrees 
in any direction. The frame is mounted 
on a tructractor and trailer wheels and 
travels through the field at three miles 
per hour picking up pea vines directly 
from a windrow. Libby’s plant manager 
at Walworth, G. Y. Bonus, points out 
that there are still various obstacles to 
be overcome before the equipment will be 
commercially practical, the principal 
difficulty being its 12,000 pound weight. 
It does, however, hold some promise of 
solving part of the labor problem by 
eliminating the need of field pitching or 
loading, hauling vines, viner pitching 
and stacking vines. The machine will - 
be used at Lake Mills for the lima bean 
harvest. 


DURKEE PROMOTES MITCHELL 


Promotion of Curtiss C. Mitchell to the 
position of sales manager for the Nor- 
walk, Ohio, division of Durkee Famous 
Foods has been announced by Nestor B. 
Betzold, general sales and advertising 
manager of the Durkee division of the 
Glidden Company. 

Mr. Mitchell, who joined Durkee in 
1937 as district manager for Northeast- 
ern Ohio, has had long experience in the 
food business. In his new capacity he 
will be in charge of sales of Durkee’s 
margarine for the eastern market and 
of Durkee condiments and spices in Ohio 
and Michigan. He will make his head- 
quarters at the Norwalk plant. 


CONTINENTAL DIVIDEND 


Directors of Continental Can Com- 
pany, Inc., today declared a third quarter 
interim dividend of 25 cents a share on 
the common stock, payable September 15 
to stockholders of record August 25. 

At the same time, the directors also 
declared a regular quarterly dividend. on 
the $3.75 cumulative preferred stock of 
93% cents a share, payable October 1 to 
stockholders of record September 15. 


CANNED MILK STOCKS UP 


Supplies of canned evaporated and 
condensed milk held by wholesale grocers 
as of June 30, 1947, the Department of 
Agriculture reports, were fractionally 
higher than similar stocks for the end 
of March but were over 20 per cent 
larger than June 30, 1946, holdings. 
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COUNTRY GARDENS APPOINTS 


Country Gardens, Inc., Milwaukee, 
have appointed the William Storck Bro- 
kerage Company to represent them in 
Saint Louis, Missouri; Charles A. 
Riegler & Company in Cleveland, Ohio; 
and Duow Fonda Company in Denver, 
Colorado, 


BROCTON READY 


Brocton Preserving Company, Broc- 
ton, New York, has been able to obtain 
new equipment for installation in their 
plant recently damaged by fire and ex- 
pects to be ready for full operation on 
this season’s packs, 


FLORIDA DATES 


The Sixteenth Annual Meeting of the 
Florida Canners Association will be held 
at the Sheraton-Plaza Hotel at Daytona 
Beach, October 9, 10 and 11. 


PICKLE PACKERS FALL MEETING 


The fall meeting of the National Pickle 
Packers Association will be held October 
23 and 24 at the Hotel Continental in 
Chicago. A feature of the meeting will 
be a banquet the evening of October 23, 
celebrating the 55th anniversary of the 
association. Delegates will see a demon- 
stration of one section of an electronic 
pickle sorter, now being developed, and 
will discuss other industry and associa- 
tion matters. 


S& W EARNINGS UP 


S & W Fine Foods reports for the 
fiscal year ended April 30 net earnings 
of $1,029,336, as compared with $429,458 
in the previous fiscal year. 


NEW TUNA SHIPPED 


Van Camp Sea Food Co., Ine., of Ter- 
minal Island, Calif., has shipped the first 
car of new pack whitemeat albacore 
under its “Chicken of the Sea” label to 
the New York market. 


SANITATION TIP 


The Columbia Chemical Division of the 
Pittsburgh Plate Glass Company has is- 
sued an attractive: 24 page booklet con- 
taining recommendations and _ instruc- 
tions on how to use “Pittcide” as a sani- 
tizing agent in food plants which may 
prove of value to canning plant sanita- 
tionists and which is available from the 
Division at Pittsburgh 13, Pennsylvania. 


SARDINE INSTITUTE ELECTS 


H. C. Davis of Terminal Island Sea- 
foods, Ltd., Terminal Island, was elected 
President of the California Sardine 
Products Institute at the annual conven- 
tion held at Aptos, California, July 21. 
Other officers elected include: Y. M. 
Isaacs, Edible Fish Meals & Oils, San 
Francisco, First Vice-President; F. J. 
Leard, Custom House Packing Company, 
Monterey, Second Vice-President; L. B. 
Irish, Coast Fishing Company, Wilming- 
ton, Secretary; D. T. Saxby, California 
Packing Corporation, San Francisco, 
Treasurer; and David V. Oliver, San 
Francisco, Assistant Secretary and 
Manager. 


HEEKIN EXPANSION 


Mutual Life Insurance Company of 
New York has bought a 15 year 3 per 
cent sinking fund note from the Heekin 
Can Company in the amount of $1,000,- 
000, proceeds of which will be used to 
equip two new packers can plants, one 
in Arkansas and the other in Tennessee. 


ADDS SUPPLIES DEPARTMENT 


Barliant & Company, 7070 N. Clark 
Street, Chicago, dealers in used, rebuilt 
and new food processing machinery and 
equipment, have opened a new depart- 
ment to be known as the Supplies and 
Special Equipment Department, which 
will enable them to more completely 
serve the industry. 


CANNED POULTRY 


The canning of poultry during June 
continued on a relatively small scale, the 
Bureau of Agricultural Economics re- 
ports. The quantity canned or used in 
canning during June totaled 6,167,000 
lbs.—42% less than the quantity canned 
in June last year and 57% less than the 
quantity canned in June 1945. The 
quantity canned consisted of 5,941,000 lbs. 
of chicken and 226,000 lbs. of turkey. 


SALES CONFERENCE 


The Larsen Co., prominent Wisconsin 
canners, is holding a sales conference for 
its brokers at Green Bay this week to 
discuss advertising and sales plans for 
its lines during the coming year. 


McCULLOUGH APPOINTED 


A. P. McCullough, previously vice 
president and merchandising manager 
for Paxton & Gallagher Co. of Omaha, 
has been named vice president and gen- 
eral manager of the C. D. Kenny Divi- 
sion of Consolidated Grocers’ Corpora- 
tion. Mr. McCullough has been promi- 
nently identified with the wholesale gro- 
cery trade for many years and has 
served in the past as a director of the 
National-American Wholesale Grocers’ 
Association. 
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WEST COAST NOTES 


OLIVE OIL—The Attorney General 
of California has rendered an opinion 
upholding the California Olive Oil Law 
which forbids the blending of other 
edible oils with olive oil. The opinion 
holds that the object of the law is not 
only the protection of the health of the 
people of the State but the protection of 
California industry. 


BROKERS—George L. Thorpe and 
Clare P. Kolodin have filed a formal 
statement to indicate they are engaged 
in the food brokerage business at 24 
California St., San Francisco, Calif., 
under the firm name of George T. Taylor 
Company. 


ELECTED—Herbert Davis, of San 
Pablo, Calif., has been elected president 
of the Institute of California Sardine 
Canners and Processors. 


SALES UP—The Pacific Can Com- 
pany, San Francisco, Calif., has an- 
nounced second quarter sales of $2,391,- 
599, compared with $1,559,335 last year. 
Sales for the first half of the year were 
$3,850,657, against $2,166,801 in the 
corresponding period in 1946, during 
which time part of the plant was strike 
bound. 


PINEAPPLE PROFITS—Net Profits 
of the Hawaiian Pineapple Company, 
Ltd., for the fiscal year ended May 31, 
1947, amounted to $1,673,090, as against 
$2,366,886, for the previous year. Despite 
two price increases, which raised prices 
to the highest level in more than 20 
years, gross income dipped to $28,831,167 
from $28,834,313 the year before. The 
smaller showing is credited to a drop in 
fruit tonnage and a sharp rise in wages 
and in material costs. Wages and em- 
ployee benefits cost $13,163,669, against 
$11,312,619, the year before. These costs 
jumped to 45.7 per cent of income from 
23.6 per cent in 1940. Earnings were 
equivalent to $1.25 a share, against 
$1.77 for the previous year, and divi- 
dends were at the rate of $1.25 a share, 
compared with $1.50 the year before. 


EXPANSION—Tea Garden Products 
Company, San Francisco, Calif., plans a 
$2,000,000 expansion program, with new 
plants in the San Francisco Bay area, 
Oregon and Washington, This 62-year- 
old concern distributes its products on a 
national scale. 


NEW PLANT READY—The new cannery 
of Libby, McNeill & Libby at Sunnydale. 
Calif., is ready for operation and old 
plant buildings will be used for ware- 
housing. Besides the new cannery there 
has been erected a baby foods plant, an 
administration and employee welfare 
building, with a cafeteria handling about 
500 at a time, a pear ripening building 
and a compressor building. A feature 
will be made of fruit cocktail in the new 
plant, with a capacity of 60,000 cases a 
day. The firm operates 10 plants on the 
West Coast. 
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NEW CHAIN MANUFACTURER 


The Wade-Morrison Company, a newly 
formed corporation with executive and 
sales offices at 18401 Shaker Blvd., Cleve- 
land, Ohio, and factories at Columbus 
and Alliance, Ohio, has begun manufac- 
ture of conveyor chains, 


At the outset activities are being con- 
fined to special chain made to the users’ 
requirements, or standard extended pitch 
roller chain made from Manufacturers 
Standard (A.S.A.) rollers, bushings and 
pins in the 1%”, 2”, 2%” and 8” pitches 
and a newly developed flat top conveyor 
chain for use in handling bottles, cans, 
jars, ete., through cleaning, filling, cap- 
ping and similar operations. Chain of 
this type is commonly used in packaging 
and handling operations in dairies, can- 
neries, bottling and similar plants. 

Each link of the Wade-Morrison Chain 
is the same, eliminating the need for 
special coupling links. The top plate 


DISTRIBUTORS NOTES 


which is the carrying surface also acts 
as the side bar of the link minimizing 
the number of parts and consequently 
the number of cavities, resulting in 
greater cleaning ease. All parts of the 
chain are manufactured to close toler- 
ances and the top surface is ground after 
assembly insuring an unusually smooth 
surface which allows containers of all 
sizes to slide freely during transfer or 
stoppage. 

Wade-Morrison Flat Top Chain is 
available for prompt delivery in 1% 
inch pitch and any width of top plate 
from 3 to 7% inches. It may be had in 
carbon steel with pins and bushings car- 
burized and hardened or in Type 304-18-8 
stainless steel with special alloy pins and 
bushings hardened to give maximum 
durability. 

Wade-Morrison Flat Top Chain will 
operate over No. 60 extended pitch 
sprockets or over extra width sprockets 
designed for use with this chain. This 
chain is so designed as to be interchange- 
able with existing flat top chain on most 
applications. 


Loss—The F. E. Booth Company, Inc., 
San Francisco, reports sales of $38,650 
and a loss of $9,450 for operations in 
June, compared with sales of $90,124 and 
loss of $17,364 in June of last year. 
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C. ALLEN LACY DEAD 


Funeral services were held in Memphis 
July 26 for C. Allen Lacy, formerly asso- 
ciated with the W. G. Cline Co., Jackson, 
Miss., food brokers. 


BACK FROM COAST 


E. N. Reusswig of Lestrade Brothers, 
New York food brokers, has returned 
from a visit to plants of West Coast 
principals. 


GETS MINOT ACCOUNT 


Minot Food Packers of Bridgeton, 
N. J., food product canners, have ap- 
pointed Hall-Toepke Co., San Francisco, 
sales agents in that area, 


INITIAL DELIVERY 


Johnny Hayes Co., New York brokers, 
this week handled the first car of new 
pack canned okra to reach the metro- 
politan area. It was packed and shipped 
by Mitchell Canneries .at Thomasville, 
Ga. 


VISITING IN EAST 


E. Allen Greenwood, New Orleans, 
food broker, is visiting eastern markets 
contacting principals and checking up on 
potential accounts. Mr. Greenwood en- 
tered the brokerage field 18 months ago, 
establishing offices in the Board of Trade 
Annex in New Orleans, after serving 
for 5 years as a captain in the Army Air 
Force. 


OPENS BUYING OFFICE 


Consolidated Grocers Corporation has 
established an eastern buying office at 
120 Wall Street, New York City, under 
the management of George R. Mueller, 
vice president of Consolidated. 


LEE TANK BULLETIN 


A 4-page bulletin describing Lee Cor- 
rosion Resistant Coil Tanks for mixing 
brines, syrups and juices has been pub- 
lished by Lee Metal Products Company, 
Inc., Philipsburg, Pa. Lee Coil Tanks, 
made of corrosion-resisting stainless 
steel, pure nickel or monel metal, are 
also available in Multiple Tank Units. 

These tanks feature a special revers- 
ible propeller agitator. In the case of 
brines or syrups, the agitator is rotated 
so as to push the product downward, 
thereby forcing the sugar or salt off the 
bottom into suspension. For preheating 
fruit juices the motor can be reversed, 
drawing the product upward through the 
heated coils. 

The coil inlets and outlets are fitted 
with steam and condensation manifolds 
with check valves for each tank in the 
multiple units. 
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LATE BLIGHT REPORT 


DELAWARE, July 28—Have found no 
further cases of blight, from the date of 
the original report, until one field was 
found a few miles north of Dover (Kent 
County). Found three untreated fields 
that had a high incidence of late blight. 
Practically every plant showed infection 
on three to four leaves. Sporulation was 
heavy, even at 3 o’clock in the afternoon 
the fungus was fruiting on both top and 
bottom of the lesions. The weather since 
July 18 has been ideal for late blight— 
cool and wet. 


INDIANA, July 28—Late blight was 
identified in tomato fruits from a can- 
ning field in Southwestern Indiana on 
July 14. Infection was limited in the 
field and making little progress. An 
undoubted report of limited tomato late 
blight in Hendricks County has just been 
received. No late blight has been found 
in several hundred acres of tomatoes 
examined since July 8 in Knox, Jackson, 
Johnson, Marion, Howard, Grant, Tipton 
and Clinton Counties. Serious or general 
late blight infection on Indiana tomatoes 
appears unlikely in the next three weeks 
because of insufficient build-up to date. 
All fields set with Georgia-grown plants 
were originally free of the disease, like- 
wise all direct seeded fields and fields set 
with Indiana-grown plants. Traces of 
the disease was suspected in June on 
tomato plants shipped from the Lower 
Mississippi Valley area of Western Ten- 
nessee, Western Kentucky and Southern 
Illinois, but because of the late setting 
foliage development has been too limited 
as yet in fields set with such plants to 
permit much if any late blight build-up 
and spread to uninfected acreage. 
Weather over most of Indiana from 
about June 10 to July 10 was unfavor- 
able for late blight; mostly too dry 
though abnormally cool. Very favorable 
for late blight from July 10 to 21. 


KENTUCKY, July 25—Late blight was 
reported from Whitley and Lawrence 
Counties, and a specimen was received 
from Lee County. Specimens of late 
blight on tomatoes were received from 
Lafayette County July 21; Casey County 
July 22; Campbell County July 23. 


MARYLAND, July 28—On July 23 for 
the first time secondary spread of late 
blight in the original field at Rising 
Sun was found. 


MINNESOTA, July 28—On July 23 
blight was found causing severe damage 
in unprotected potato fields in the Hol- 
landale peat area where the infection 
was first found on July 9. In such fields 
the disease had spread from infection 
centers and in these spots the plants 
were defoliated. Only traces of infection 
were found in sprayed fields but the 
disease was present in every field exam- 
ined. No blight has been found yet in 
other parts of the State. 
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NEW JERSEY, July 28—Tomato blight 
has become widely scattered in the cen- 
tral part of the State and may be ex- 
pected to cause considerable losses in un- 
protected fields if high humidity and cool 
nights continue. Most growers have al- 
ready applied several applications of 
either sprays or dusts for blight control. 
If weather conditions should continue 
favorable for blight development, heavy 
losses may occur if fungicides are 
omitted from this time on. 


NEW YORK STATE, July 28—Potato late 
blight was found on tomatoes in Wayne, 
Monroe, and Livingstone Counties. This 
should be an urgent reason for protect- 
ing all the tomato plants with copper if 
they have not been sprayed or dusted 
with this chemical within the last ten 
days. The question has arisen about the 
spray schedule after the present applica- 
tion. It will depend entirely upon the 
weather. If the nights remain warm 
(above 60°F.) and there is little or no 
rain, the next spray should be Zerlate, 
2-100, or a 10 per cent Zerlate dust. But 
if the nights remain cold (less than 
60°F.) and there are repeated rains, the 
plants should be sprayed with bordeaux 
mixture 8-4-100, or with one of the in- 
soluble coppers. If dust is preferred, it 
should be one of the insoluble coppers 
with tale, and never the copper-lime dust 
which used to be recommended for pota- 
toes. 


OHIO, July 28—Since the tomato crop 
in the canning areas of Ohio this year 
is very late and the plants are still very 
small, it is advised that no steps be 
taken to start a vigorous dusting, or 
spraying program, for the control of late 
blight at the present time. Until the 
plants are large enough to cover the 
ground and retain considerable moisture 
and cut down on the amount of aeration 
in the fields, it is felt that no heavy in- 
fection could develop and cause consider- 
able loss. It is felt that the disease con- 
trol program should be delayed until 
these late plants develop and a crop is 
somewhat assured. However, in fields 
where the early plants are well along 
and the vines have developed consider- 
ably, it might be advantageous to start 
control measures immediately. 


PENNSYLVANIA, July 29—To date late 
blight has been found in five counties in 
Pennsylvania. These are: Adams, Colum- 
bia, Lancaster, Lycoming and Luzerne. 
So far only a small amount of late 
blight has been found in any tomatoes. 
If wet weather continues it is felt that 
late blight will again become severe in 
Pennsylvania. 


SOUTH CAROLINA, July 28—The regular 
tomato shipping season in coastal South 
Carolina is over, Late blight was pres- 
ent along the coast in Charleston and 


(Please turn to page 21) 


Calendar of Events 


AUGUST 4-29, 1947—3rd Frozen Food 
Locker Operators School, Ohio Univer- 
sity, College of Agriculture, Columbus, 
Chio. 

AUGUST 24-28, 1947—39th Annual 
Convention, Vegetable Growers Associa- 
tion of America, Carter Hotel, Cleveland, 
Ohio. 

OCTOBER 6-7, 1947—15th Annual 
Meeting, Packaging Machinery Manufac- 
turers Institute, Hotel Sheraton, Spring- 
field, Mass. 

OCTOBER 9-11, 1947—16th Annual 
Meeting, Florida Canners Association, 
Sheraton-Plaza Hotel, Daytona Beach, 
Fla. 

OCTOBER 23-24, 1947—Fall Meeting, 
National Pickle Packers Association, 
Hotel Continental, Chicago, Il. 

NOVEMBER 6-7, 1947—Fall Meeting, 
Ozark Canners Association, Connor Ho- 
tel, Joplin, Mo. 

NOVEMBER 10-11, 1947—43rd An- 
nual Convention, Wisconsin Canners 
Association, Schroeder Hotel, Milwaukee, 
Wis. 

NOVEMBER 10-12, 1947—39th An- 
nual Meeting, Grocery Manufacturers of 
America, Inc., Waldorf-Astoria Hotel, 
New York, N. Y. 

NOVEMBER 17-18, 1947—33rd An- 
nual Meeting, Pennsylvania Canners As- 
sociation, Yorktowne Hotel, York, Pa. 


NOVEMBER 20-21, 1947—Annual 
Convention, Iowa-Nebraska Canners As- 
sociation, Savery Hotel, Des Moines, 
Iowa. 

NOVEMBER 20-21, 1946 — Annual 
Fall Convention, Indiana Canners Asso- 
ciation, Claypool Hotel, Indianapolis, Ind. 

DECEMBER 4-5, 1947—Fall Meeting, 
Tri-State Packers Association, Traymore 
Hotel, Atlantic City, N. J. 

DECEMBER 9-10, 1947—Annual Con- 
vention, Ohio Canners_ Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 

DECEMBER 11-12, 1947—62nd An- 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf- 
falo, N. Y. 

JANUARY 7-9, 1948—Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 

JANUARY 13-17, 1948—Annual Meet- 
ing, National Food Brekers Association, 
Atlantic City, N. J. 

JANUARY 16-17, 1947—Winter Meet- 
ing, National Pickle Packers Association, 
New York, N. Y. 

JANUARY 18-22, 1948—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 

JANUARY 18-22, 1948—41st Annual 
Convention, National Canners Associa- 
tion, Atlantic City, N. J. 

JANUARY 19, 1948—Annual Conven- 
tion, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 
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THE CONDITION CROPS 


BEANS 


HOMESTEAD, FLA., July 25 — String 
Beans: Farming does not start down 
here till October. From all reports in 
this area farmers expect to plant a 
larger acreage. 


VINTON, I10WA, July 25—Green Lima 
Beans: This is a minor crop; showing 
signs of good growth. Late plantings 
will need favorable fall weather. 


WATERLOO, N. Y., July 25—Green or 
Wax Beans: Considerable acreage has 
been planted; looking good at this time. 
Expect to harvest some approximately 
August 10. 


MCALLEN, TEX., July 25—Green Beans: 
The next planting of any importance in 
the Rio Grande Valley, which will go 
into the ground September 1 to 15. In- 
dications now are that acreage will be 
reduced about 50 per cent from last year. 


CORN 


CENTRAL ILLINOIS, July 28 — Corn: 
Crop los+- very good except for wet 
stunted spots. Corn borer pretiy bad; 
much wors- than last year. 


PRINCEVILLE, ILL., July 23 — Sweet 
Corn: Crop two weeks late but is catch- 
ing up fast. Most fields look fine but 
many have stunted spots due to exces- 
sive rain. Corn borer appears to be 
much worse than last year. Too early 
to tell yet regarding yields. 


INDIANA, July 28—Corn: Season three 
to four weeks late but generally speak- 
ing the crop looks good. Yields per acre 
will be less than last year. Some corn 
borer in field corn but none in sweet 
corn so far. 


IOWA, July 28—Corn: Fields are very 
uneven and spotty, due to extensive re- 
planting and water damage. Have no 
reports regarding corn borer infestation 
so far. 


INDEPENDENCE, IOWA, July 24—Sweet 
Corn: 850 acres golden corn planted. 
Yield 75 per cent of a normal year. 
Planting was delayed in this area on 
account of too much moisture. The sea- 
son will be late. 


VINTON, IOWA, July 25—Sweet Corn: 
Will total approximately last year’s acre- 
age with about 30 per cent planted after 
the date normally considered beyond 
planting time. Latest estimates are for 
production of approximately 70 per cent 
of normal for the Iowa-Nebraska terri- 
tory. Should late corn not come through 
this total will be revised downward. Cool, 
dry weather during the last ten days 
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has materially hurt potential production. 
Buyers show extreme enthusiasm on 
white cream style corn and favorable 
attraction to all other corn items but 
12 oz. vacuums. 


EASTERN SHORE, MD., July 28—Corn: 
Early fields ready for harvest. Will 
start this week. Prospects about aver- 
age for this area. 


CENTRAL MINNESOTA, July 28—Corn: 
Season two weeks late. Need hot weather 
and late fall to insure normal yield. 
Some corn borer showing up but not 
serious to date. 


EASTERN MINNESOTA, July 28—Corn: 
Acreage is very spotted; some very good 
fields and some very bad, some replanted 
and some plowed up. Crop is late but 
favorable weather can bring it along so 
that canning will start about August 20- 
25. No corn borer infestation as yet but 
likely will be later on. 


ST. CLOUD, MINN., July 24— Corn: 
About ten days late with some fields 
having thin stands. Acreage up about 
22 per cent. 


NEW YORK, July 28—Corn: Fields very 
uneven; too wet to cultivate and weeds 
are taking command. Looks like yields 
and total pack will be considerably below 
normal. 


CIRCLEVILLE, OHIO, July 29— Corn: 
Acreage planted about the same as 1946. 
Plantings two to three weeks late. At 
the moment crop is looking good but is 
in a very critical state. Needs a lot of 
good weather and a late fall to make a 
normal good quality yield. 


WISCONSIN, July 28—Corn: Crop pros- 
pects generally fair to good except in low 
spots and replanted fields. Need con- 
tinued warm weather and late fall to 
insure normal yields. Considerable corn 
borer infestation showing up in southern 
and central districts. 


TOMATOES 


GREEN FOREST, ARK., July 23—Toma- 
toes: The overall outlook is still good. 
Recent cool weather has probably de- 
layed the start of the pack a few more 
days. Canning will likely start about 
the tenth of August but will not reach 
any considerable size until September. 


OMAHA, ARK., July 24—Tomatoes: Two 
weeks late. Will start canning about 
August 5. Crop 75 per cent normal. 
Buyers want canned foods below cost. 


HOMESTEAD, FLA., July 25—Tomatoes: 
Farming does not start down here till 
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October. From all reports in this area 
farmers expect to plant a larger acreage. 


CICERO, IND., July 23—Tomatoes: Con- 
dition fair; acreage normal; about ten 
days late. Cool days and cold nights 
keep retarding normal vine growth. 
Temperature going as low as 46 and 48 
night after night. To have a near nor- 
mal crop need blessing of Dame Nature 
from here on in. 


VINTON, IOWA, July 25 — Tomatoes: 
Prospects are approximately 60 per cent 
of normal, which can be improved or in- 
jured, depending on fall weather and 
frost date. 


CHARLOTTE, MICH., July 28—Tomatoes: 
Crop appears to be gaining somewhat 
from the late start. None planted here 
before June 1 and some as late as June 
15. Fruit and bloom do not appear as 
heavy as we would like to see at this 
time of year. Growing weather the past 
week or so has been good. For normal 
yield our only hope is a long delayed 
killing frost this fall. 


FREDONIA, N. Y., July 24—Tomatoes: 
Acreage about same as last year; condi- 
tion about half good and other half very 
late. Heavy rains last few days will 
probably do some damage but with fair 
weather now this should be slight. Yield 
probably will be less than normal be- 
cause of lateness of season. 


WATERLOO, N. Y., July 25—Tomatoes: 
Fields are growing well. Acreage in 
Seneca and Wayne Counties is approxi- 
mately what we wished for. At the 
present time the wet weather has kept 
cultivation operations back but the plants 
have grown very well. Spraying opera- 
tions are under way and disease has been 
controlled to date. Too early to tell 
prospective yield at the present time. 
Wet weather has hampered cultivation 
and increased the probability of blight. 


EASTERN VIRGINIA, July 29—Tomatoes: 
Usually pack 30 to 50 thousand cases. 
Our acreage is increased this year. Made 
our first run on July 26 of 221 cases, and 
tomatoes were very good as Virginia 
goes. Upon examination yesterday of 
our 100 acres we had 5 per cent crown 
fruit and the branch fruit averaged 39 
to the vine. Have 10 per cent dry 
weather rot. No late blight but inclined 
to believe we had early blight and as a 
result we have only 60 per cent of nor- 
mal crop. We are flooded with advice 
to not pay too much for raw fruit; we 
are not sticking our necks out, so to 
speak. We will, as now appears, have 
an abnormal pack. We further see, with 
labor’s reaction, no chance of processing 
and marketing at the prices many would 
give us. 


GRANGER, WASH., July 24—Tomatoes: 
Very good. About to start picking; will 
start canning August 1 on peeled toma- 
toes. Expect to can small pack of to- 
mato juice only due to conditions, as 
prospects do not look very bright in to- 
mato juice. 


(Please turn to page 2/) 
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© A partial turn of the Ad- 
justing Wheel on Indiana E-Z- 
Adjust Pulper will make pom- 
ace wetter or dryer—as de- 
sired. With the Adjusting 
Wheel, the attendant can 
make the moisture at any 
point between extremely dry 
and extremely wet—instantly. 
This permits a control of qual- 
ity at a high level without loss 
of time or waste of raw stock. 


The Indiana E-Z-Adjust 
is especially designed 
for high quality pro- 
duction. But it pro- 
duces high quality in 
volume — and avoids 
loss of raw stock with- 
out losing production 
time. 


F. H. LANGSENKAMP CO REPRESENTATIVES 
“Efficiency in the Canning Plant” CO. 


Oregon and Washington 
FOOD INDUSTRIES ENG. & EQUIP. CO., 
1412 N. W. 14th Ave, Ore. 


227-235 E. South St., INDIANAPOLIS 4, IND. 


LANGSENKAMP 
EQUIPMENT 


Box 301, Ogden, Utah 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rocheste: Y. 


Y 


THERE'S ALWAYS A MARKET 


FOR A QUALITY PACK 


THREE MACHINES IN ONE 


For a Quality Pack 
THE SINCLAIR-SCOTT FLOTATION CORN CLEANER & WASHER 


Retains the natural delicious flavor of all the kernels. Thor- 
oughly washes the corn to remove loose dirt. Strips away 
absolutely all of the silk in the cob reel. Turns out a clean 
pack, quickly and efficiently. Interchange of grids may be 
made in only five seconds. 


Write for our inform- 
ative new catalogue 


™ 


BALTIMORE 30, MD. 


learn more about 
Sinclair-Seott quality 
producing equipment THE 


THE ORIGINAL GRADER HOUSE 


{com 


CANNING MACHINERY 


1800 Bik. PATAPSCO ST. 
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SPEED 


YOUR LABELING 


BURT 


UNIVERSAL LABELER 


Save manpower, too, with this easy- 
to-use, simple machine. Write, today, 
for full details. 


BURT MACHINE CO. 


BALTIMORE, MARYLAND 


Qualit 
uality Contro LS : 

AT THE TURN OF A WHEEL | | 

with | | 3 

the ; 

3 THE HORSLEY COMPANY oy 

Tri-States 
TOM 
P. ©. Box 14, Port Deposit, Maryland a 
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ubove are four new Lakeside packages 
with the newly designed “U-S” VitaMENU labels. 
Note the strong brand name identity, the realistic 
product vignette, the well organized mandatory 
and descriptive panel, the appetizing full color 
pictorials of delicious whole meal servings. Each 
pictorial is accompanied by a nutritionally bal- 
anced menu, a Check List for Nutrition 
breaking down the meal according to recognized 
nutritional standards, and a recipe for serving. 


(A PACKAGING CASE HISTORY 
PROM THE FILES OF U. 8. P. & Lt.) 


The Lakeside Packing Company of Manitowoc, Wisconsin, 
is one of the leading packers of quality vegetable products 
in the midwest. U.S.P. & L. has designed and produced Lake- 
side labels for many years. Lakeside officials have attrib- 
uted a great deal of credit for the successful growth of 


Lakeside sales to well designed, sales stimulating packages. 


Several months back, U.S.P.&L. announced an entirely 
new idea in food merchandising—the VitaMENU label. One 
of the first food packers to recognize the tremendous possi- 
bilities of this new idea was the progressive Lakeside 
organization. Although its present label was modern in 
design, Lakeside wanted to adopt the new idea at once and 
commissioned U.S.P.& L. designers to redesign its complete 


line of Lakeside canned vegetable labels. 


Today, the new VitaMENU labels may be found in retail 
food stores on a wide variety of Lakeside carined vegetable 
products. Lakeside officials say it is the finest label they 
have ever had—and is doing a better selling job for Lake- 
side canned vegetables because the new package has “double 
action merchandising power”. Read on the opposite page 


how this “double action merchandising power” works. 


— 


POINT OF SALE 


(Action !) 


The bright, colorful label attracts 
Mrs. Consumer to the package with a 
well designed display panel. Good 
trade name identity establishes . the 
brand name in her mind. A realistic, | 
food vignette identifies the product in © - 
its full appetizing value. A well or- 
ganized information panel gives her 
mandatory and voluntary descriptive 
matter that she wants to know about 
the product. An illustrated Vita- 
MENU consumer panel shows her 
how the product can be served in an 
appetizing and nutritious whole meal 
menu. The label reflects the quality of 
the product. The food pictorial, menu 
and recipe give her a new idea for 
serving’ it. So, she buys! 


POINT OF USE 


(Action 2) 


At home in her kitchen, Mrs. Con- 
sumer prepares to use your product. 
The appetizing, full color food pic- 
torial on the consumer panel of the 
VitaMENU label has given her a new 
idea for the family meal. It also tells 
her how this meal is balanced accord- 
ing to recognized nutritional stand- 
ards (all menus are planned by Home 
Economic experts), how it will pro- 
vide health-giving vitamins for her 
family. Finally, it gives her an inter- 
esting new recipe for preparing a 
delicious serving of the product. She 
appreciates these helpful suggestions, 
she’s satisfied with the quality of the 
product—so on the next trip to the 
grocery she selects it again! 


THE UNITED STATES PRINTING & LITHOGRAPH COMPANY 
EXECUTIVE OFFICES: 752 BEECH STREET, CINCINNATI 12, OHIO « SALES OFFICES IN PRINCIPAL CITIES 
5 GREAT ‘'U-S"’ PLANTS PRODUCING HIGHEST QUALITY ADVERTISING AND PACKAGING MATERIALS 
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New No. 75 Super 
Juice Extractor for 
Tomatoes, and 
Other Fruits, Vege- 
tables. 


C-2038 


New 75-gel.-or-more-per- 
minute No. 75 Super Extractor. 


ALUMINUM AND ENAMELED PAILS 


16-Quart Tomato Peeling Pails 


Aluminum and Enameled Tomato Peeling Pails and 
Pans in stock for immediate delivery. A full line 
of cannery supplies. Order at once for prompt 
delivery. 


P.S. Write us with regard to the Robins Can 
Unscrambler—capacity up to 400 or more No. 2 
cans per minute. 


A. K. ROBINS & COMPANY, Inc. 


Manufacturers of Canning Machinery 


713 E. Lombard St., BALTIMORE 2, MD. 


Whole, cold tomatoes—scalded toma- 
toes—preheated and broken tomatoes 
—all hurry through this great new. 
No. 75 Super Juice Extractor and leave 
behind them seventy-five OR MORE 
gallons of juice every minute. Either 
the new No. 75 or the smaller No. 35 
extractor handles not only tomatoes 
but other fruits or vegetables. Both 
machines are built similar to the famous 
FMC Super Pulper but with non-aerat- 
ing worm principle instead of paddles. 
Each is instantly controllable for juice 
of any density ranging from thin to 
heavy. Truly, a mammoth production 


unit in small space! 


[food achinery [orporation 


SPRAGUE-SELLS DIVISION © Hoopeston, Illinois 


WRITE for FMC Catalog showing most complete line of processing 
and packaging machinery for corn, beans, peas, tomatoes, fruits, etc. 


ATTRACTIVELY DESIGNED 


LITHOGRAPHING Co.INc. 


GAMSE BUILDING. BALTIMORE,MD. 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Canners Watching Every Angle—Distribu- 
tors Stocks Leveling off—Canners Ideas 
Stiffen—Crops Depend on Long Season 


BUSINESSLIKE — Most canners today 
are more concerned with the production 
line than they are with sales. And that’s 
as it should be but canners more than 
ever before are this year keeping one 
eye cocked on the buyers’ reaction, con- 
sumer acceptance, movement, and the 
general economic picture. The industry, 
as one man, seems determined to avoid 
the glut that would spell disaster and 
which was so freely predicted these past 
many months. There’s an enthusiasm to 
pack quality, price at a reasonable profit 
and stay on top that seems to have en- 
tered the very bones of the canning fra- 
ternity. What more could any one ask 
of an industry—it’s a forecast of a good, 
sane, sensible year that promised to be 
little short of disastrous. And we write 
these lines without any fear that the 
majority of canners will reason that 
every one else is going to cut his pack, 
I’ll shoot for the moon. That kind of 
thinking is just not existent today. 


THE SITUATION—Up to just a few 
short weeks ago canners were more or 
less completely under the spell of a well 
organized propaganda campaign that the 
industry was faced with rising costs and 
a declining market. It was the best 
thing that ever happened to the industry. 
Faced with this prospect, individual 
packers took stock of the situation, 
checked a few cost figures and stiffened 
their backs to an extent unheard of 
before. Result—buyers have sized up 
the situation and hastened to cover on 
needed items. They’re even interested 
in fancy green beans now when but a 
week or so ago they would have shud- 
dered at the very mention of the item. 


CITRUS JUICE—Another item that but 
a short while ago seemed doomed for- 
ever to the surplus list was citrus juice. 
Distributors suddenly discovered their 
supplies dwindling and on checking the 
market find canners ideas somewhat stif- 
fened. It’s the same story on California 
fruits, Northwest peas and many other 
lists, 


cRopS—You have a fairly representa- 
tive sample of crop reports in this issue 
from canners the country over. Look 
them over and learn the situation. Looks 
like we’ll need a late frost in just about 
every section in order to get normal 
packs of corn and tomatoes. So far no 
serious reports of tomato blight, though 
New York has had considerable wet 
weather thus setting the stage for that 
possibility. Down Arkansas way toma- 
toes look pretty good as they do in 


THE CANNING TRADE 


August 4, 1947 


Western Maryland. Indiana tomatoes 
are late, of course. Corn prospects in 
the Mid-west seem to be picking up a 
little with reports of heavier corn borer 
infestation than usual in Illinois. The 
cool, dry weather in Iowa isn’t helping 


‘the situation there. 


NEW YORK MARKET 


Buying Tempo High as Distributors Cover 
Replacements—No Firm Tomato Prices Yet 
—Top Quality Peas Wanted—Interest in 
Beans—Fruits in Smaller Cans Wanted— 
Pineapple Prices Named— 
Salmon Demand Lags 


By “New York Stater” 


New York, August 1, 1947 


THE SITUATION—The market has defi- 
nitely shaken off its “readjustment jit- 
ters” and the trading tempo is beginning 
to seem more like old times as distribu- 
tors cover replacement requirements. 
While demand is still highly selective, 
in that buyers are particular as to grade 
and can size assortments, there is con- 
siderably more confidence evident in the 
price and demand outlook. New pack 
tomatoes were coming in for some atten- 
tion this week, and top grades of fruits 
were again in demand. The trade is 
marking time on salmon, however, with 
some indications of pressure for lower 
prices on reds. 


THE OUTLOOK—Distributors are cover- 
ing anticipated requirements on top 
quality canned foods, both for private 
label distribution and under canners’ 
labels. While inventory correction has 
not yet been completely effected, the 
situation insofar as canned foods are 
concerned has shown much improvement, 
and this condition is reflected by the 
sharp contraction in resale offerings, and 
higher prices quoted in such transac- 
tions, in recent weeks. All in all, there- 
fore, the industry goes into the 1947 
season in much sounder condition than 
even the most optimistic had dared hope 
for in the uncertain days at the turn of 
the year. 


TOMATOES—With canners in the Tri- 
States getting under way on the new 
season’s pack, distributors are looking 
for a market of around $1.25-$1.35 on 
new standard 2s, f.o.b. canneries. Pack- 
ers are not yet naming firm prices, how- 
ever, and prefer to wait until the pack 
shapes up more definitely, and the ex- 
tent of the blight damage is known. 


PEAS—Some reports from the Midwest 
indicate that pea pack progress has been 


so satisfactory that earlier estimates of 
total pack may have to be revised up- 
wards to around 32,000,000-33,000,000 
cases. Buyers, however, are still looking 
for fancy sieves, both in the Midwest 
and out of the Northwest, and are find- 
ing offerings of top qualities still rela- 
tively short. 


BEANS—Continuing interest is reported 
in fancy beans this week, with buyers 
placing additional contracts both with 
up-state canners of fancy refugee beans 
and with Northwestern canners of Blue 
Lakes. Standards and extra standards 
out of the South are also commanding 
more attention, and the market tone re- 
mains steady. 


CORN—Lateness of the season is de- 
ferring activity in corn, but there is a 
quiet business going through on fancy 
corn for distributor labels. Canners are 
expected to be rather late with their 
prices this season. 


CHERRIES—While Midwestern canners 
are generally withdrawn on rsp cherries, 
some New York State packers continue 
to offer, holding the market at $2.50 for 
2s and $12.75 to $13 for 10s, f.o.b. can- 
neries. Demand is moderate. 


CALIFORNIA FRUITS—Buyers are still 
endeavoring to make additional commit- 
ments on 8-ounce and No. 1 canned 
fruits, because of the favorable shelf 
price possible on these sizes. Halves 
apricots are meeting with a moderate 
call in 2%s and 10s, although whole 
unpeeled are still lagging. Interest in 
peaches continues along broad lines, and 
buyers are also still in the market for 
additional quantities of cocktail, pears, 
and cherries. Prices show a strong tone 
throughout the fruit list. A prominent 
independent this week opened fancy cock- 
tail at $1.25 for 8-oz., $2.15 for 1s, $2.70 
for 2s, $3.50 for 21s, and $12.50 for 
10s, all f.o.b. coast cannery. 


PINEAPPLE — Opening prices on new 
pack Hawaiian pineapple were named 
this week. That of California Packing 
Corporation, which is representative, is 
as follows: 2%s sliced $2.50, 2s sliced 
$2.20, 1s flat $1.12%, 2%s chunks $2.50, 
2s crushed $2.20, 1s flat crushed $1.12%4, 
2s juice $1.35, 46-o0z. juice $3.25—all 
basis f.o.b. dock Honolulu. 


cITRUS—With distributor surplus in- 
ventories of citrus juices well sold and 
this phase of the “readjustment head- 
ache” apparently out of the way, more 
interest in replacement buying, particu- 
larly in orange juice, is reported. Can- 
ners are showing firmer price views on 
juice, although prices have not as yet 
been advanced. 
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SALMON—Reports of heavy production 
of Alaska reds has taken the edge off 
distributor demand for new pack at $23 
per case, Seattle basis, and some buyers 
are expectant of a lower quotation when 
final pack returns are in. In other quar- 
ters, however, it is reported that export 
demand has been sufficiently strong to 
sustain the $23 figure, so the ultimate 
outcome remains very much in doubt. 
Buyers are seeking early shipment pinks 
and chums, prices of which are yet to be 
named. 


TUNA—Featuring this week’s market 
was an opening price of $21 per case on 
Northwest fancy white meat, halves, 
followed by almost immediate withdrawal 
by the seller on heavy bookings. Cali- 
fornia canners are showing stronger 
price views, with fancy white meat at 
$21 for halves, with light meat halves 
$16.25 and standard light meat at $15, 
all coast basis. 


OTHER CANNED FISH—With Maine can- 
ners way behind on the season’s opera- 
tions and not offering, buyers are turn- 
ing to new pack California, with a con- 
siderable volume of business on 1s ovals, 
future delivery, reported at $10 per case, 
f.o.b. coast cannery. . . . Shrimp is not 
offered in any volume, and the lobster 
situation is also tight. . . . Northwest 
pack crabmeat is coming in for a more 
active call, with canners making a deter- 
mined effort to capture the market which 
was controlled by Japan and Russia 
prior to the war. 


CHICAGO MARKET 


Upsurge in Buying Continues in Both Fruits 
and Vegetables—Demand for Smaller Size 
Tins—No Surpluses in Better Grades—Fruits 
in Good Positions—Citrus Selling—Buyers 
Awaiting Tomato Prices—Taking Quality 
Peas—Balk at Salmon Prices 


By “Midwest” 


Chicago, Ill., August 1, 1947 


THE MARKET—The recent upsurge in 
buying on the part of wholesale dis- 


buyers have shown considerable interest 
in covering their requirements on top 
grades of both fruits and vegetables. 
With consumer spending for food at an 
all time high, the average housewife is 
showing a decided preference for better 
grades of canned foods, increasing the 
demand for well established brands. For- 
tunately, most packs already completed 
or under way have been running toward 
quality packs even in those sections 
where crop damage has been experienced 
due to adverse weather conditions. 

Old time distributors are making seri- 
ous efforts to re-establish a complete line 
of consumer sizes of all grades of com- 
modities handled in pre-war days. As 
a result, 8 oz. picnic and #1 tins have 
come in for a lot of attention and sup- 
plies apparently will be insufficient to 
take care of present demands. The only 
depressing feature apparent is the re- 
luctance on the part of the independent 
retailers to purchase very far ahead. 
They are, in most cases, still maintaining 
a tight hand to mouth buying policy 
which has handicapped wholesale dis- 
tributors in their efforts to arrange their 
requirements from the 1947 pack. How- 
ever, business at the retail level con- 
tributors continues well maintained as 
tinues at an all time high level and it is 
expected this condition will improve 
shortly. 


NO SURPLUSES—Contrary to pessimistic 
predictions earlier this year, efficient 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, N. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


Stek-O Hill @ 


STEKO 


FOR ALL YOUR NEEDS 


CLARK STEK-O CORPORATION 
Rochester 13, N. Y. 


Distributed by: INDUSTRIAL PAPER COMPANY, BALTIMORE, MARYLAND 


command 
favorably, 
@ CLEVELAND © NEW ORLEANS MIAMI @ MARION, VA 


distributors are showing substantial 
gains over corresponding periods last 
year and it is obvious that relief require- 
ments abroad coupled with public de- 
mand for more and better food will elimi- 
nate any surpluses which might be bur- 
densome. The canners problem seems 
to be one of increasing production on 
better grades without corresponding in- 
creases in standards which might prove 
troublesome in view of present day 
demands. 


CALIFORNIA FRUITS — With the Ha- 
waiian pineapple strike settled, distrib- 
utors are showing an eagerness to cover 
on fruit cocktail and pineapple, although 
from all indications these two items will 
be on an allotment basis this year. Ad- 
vertised brands of cocktail are quoted at 
$2.25 for 1’s and $3.60 for 214’s, up only 
slightly from last year with a larger 
demand than can be supplied at the 
moment. Better grades of both cling 
peaches and apricots sold very readily 
with buyers having difficulty purchasing 
additional stocks at original opening 
prices. It is expected further offerings 
on both of these items will be available 
a little later on when canners see fit to 
re-enter the market at higher prices. 

The first offerings on new pack kadota 
figs reached this market with one impor- 
tant source quoting as following: Fancy 
1’s $1.85, choice $1.65, fancy 2%4’s $2.90, 
choice $2.80, fancy 10’s $10.70, choice 
$9.60. These prices are the same or 
slightly lower than last year, although 
it is too early to determine the trade’s 
reaction on this particular item. Cali- 
fornia Elberta peaches are offered at 
$3.00 for fancy 214’s in extra heavy 
syrup and $2.75 for choice, with 1’s 
bringing $2.00 for fancy and $1.85 for 
choice. However, buyers in this market 
have always shown a decided preference 
for the northwest fruit where prices 
have been slow in forthcoming and are 
expected to be considerably higher than 
the above quotations due to higher raw 
stock costs. 

Generally speaking, canned fruits are 
in good position primarily because of 
canners farsightedly naming opening 
prices, which were reasonable, and pack- 
ing on a conservative basis. With further 


attention, impress 
initiate sales! 
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inflation imminent buyers felt the time 
was right and stepped in and bought 
heavily. As a result, remaining stocks, 
no doubt, will be disposed of without too 
much difficulty. 


citrus—Distributors have purchased 
heavily both orange and blended juice 
further strengthening a market already 
moving upward. Stocks of the above 
two items are so well sold, it is expected 
the market position of grapefruit juice 
will also be affected before long. With 
so little left in the hands of Florida can- 
ners still unsold, it is expected very 
little, if anything, will be left by the 
time the new pack begins in the fall. 
Buyers are turning an eye toward Cali- 
fornia juice which has almost been for- 
gotten since this market reached its high 
level of last fall. Prices remain un- 
changed from last week. 


TOMATOES—Little activity is evident on 
this item, as buyers here are awaiting 
something definite from local canners. 
The crop in the middlewest is late as 
reported before, not being helped any by 
the recent cool spell and an early frost 
could cut things short right in the midst 
of packing. Offerings of new pack 
eastern standards in #2 tins continue 
to be circulated at $1.35 per dozen, f.o.b. 
factory, but business being closed on 
this basis is on the light side. Consider- 
able S.A.P. business has been written 
with local canners for fancy and fancy 
whole tomatoes in line with the general 
trend on all canned vegetables. Jobbers’ 
stocks are very much on the light side. 


PEAS—Advertised brands are well sold 
and distributors are having difficulty 
buying small siftings for their own label. 
Despite a huge carryover, first offerings 
have been well received, although only 
on better grades. Canners, in many in- 
stances, have endeavored to couple sales 
of standards along with fancy peas, but 
in such cases, have run into considerable 
resistance, as the carry-over is mainly in 
lower grades, The pack so far here in 
the middlewest has been of unusually 
good quality fortunately, and the weather 
recently has been ideal. The market re- 
mains firm on top grades with very 


—instantly soluble 
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PEPPERCREAM 


100% flavor extraction of black pepper 


for greater flavoring power. 


» WA J + STANGE co + 2549 W. MONROE ST., CHICAGO 12, ILL 


little being offered here at the moment 
from the northwest where crops suffered 
some damage. Once inventories on stand- 
ard peas are reduced to a normal basis, 
this market will be in good shape, al- 
though the way consumers are buying 
at present, this may be somewhat of a 
problem. 


MISCELLANEOUS — Offerings of fancy 
green lima beans, which were light to 
begin with, have been snapped up 
quickly and further supplies could be 
readily sold. Asparagus has sold much 
better than anticipated and reports indi- 
cate major sources of supply have little 
to offer in the way of desirable grades 
and sizes. Considerable business has 
been done here on an §.A.P. basis on 
both fancy refugee beans and Blue Lake 
beans out of the northwest. The only 
quotation received here so far offered 
fancy 2 sieve whole refugee beans out of 
New York on the basis of $2.25 and 3 
sieve at $1.90 although prices have not 
been quoted generally as yet. There has 
been a good deal of activity here on new 
pack R.S.P. cherries out of Michigan on 
the basis of $2.45 for #2 tins in water 
and $12.75 for 10’s. These prices, of 
course, are substantially under last 
year’s and with an anticipated smaller 
pack in the offing, it is expected offerings 
will be readily sold. 


CANNED SEAFOODS—With fancy Alaska 
red salmon now being offered as low as 
$22.60 per case for 1’s tall, buyers are 
still hesitant about buying very far 
ahead, as they do not have too much con- 
fidence in canners’ ability to maintain 
price levels. Interest therefore, is con- 
fined mainly to orders for quick ship- 
ment, and this applies to pinks and 
chums as well. 

Sardines of all kinds remain very 
much on the short side with reports from 
Maine very discouraging, indicating the 
pack there may be only a fraction of 
what it was last year. California ovals 
have sold at $11.00 per case, only be- 
cause of the extreme shortage, as the 
average distributor feels this price is 
unreasonable. #1 tall California natu- 
rals at $8.00 per case are finding few 


takers. While the demand for tuna has 
slowed somewhat, buyers are looking for- 
ward to more abundant offerings from 
the northwest on fancy albacore which 
at the present time is being offered in a 
very limited way on the basis of $21.00 
per case for solid chunk and $17.00 to 
$17.50 for flakes. There has been some 
indication that Japanese exporters may 
be able to function in a limited way in 
the near future and if present develop- 
ments make possible definite negotiations, 
there will be a ready market for Japa- 
nese crabmeat and tuna, as the domestic 
pack of crabmeat has never been very 
popular here and production costs are 
up to a point where the trade generally 
feel prices are too high. 


CALIFORNIA MARKET 


Early Packs Closely Sold up—Demand Ex- 
ceeds Spinach Supply—Good Inquiry for 
Asparagus—Heavy Volume of Fruit Business 
Booked—Tomato Prices Named—Packing 
Fruit Cocktail—Some Fish Prices Named 


By “Berkeley” 


Berkeley, Calif., August 1, 1947 


WELL soLD—The California canned 
foods trade is breathing a lot easier, fol- 
lowing a hectic spring when the market 
was experiencing a case of postwar 
nerves, aggravated by price troubles that 
reached all the way back from consumers 
to producers. A lower scale of prices 
is in effect on almost every item canned 
and consumers will insist that they re- 
ceive a just share of the benefits. Early 
packs have sold up closely, some canners 
are operating on an allotment basis, and 


buyers seem inclined to ask for early 


deliveries, owing to possible increases in 
freight rates and transportation difficul- 
ties. Prices seem to count for less than 
was thought likely even a month or so 
ago and the main difficulty is the locating 
of unsold stocks. 


SPINACH — Growers of spinach were 
not very well pleased when time came 


CORN CUTTER 
For Whole Grain or 
Cream Style 


MORRAL CORN 


Either Single or Double Cut 
MORRAL COMBINATION 


With Steel Husking Rolls 
The fastest and easiest adjusted 
‘machines manufactured 
Write for catalog and 
further particulars 
MORRAL BROTHERS, INC., Morral, Ohio 


MORRAL DOUBLE CORN 
HUSKER 


for the harvesting of their crops and 
some of the freezers who had contracted 
for acreage went out of business and 
were unable to make a pack. Only a few 
canners operated and a relatively small 
pack was made, with opening prices very 
low, except on a few featured brands. 
Most of the hold-over pack has been 
moved and a market is in sight for more 
California spinach than is available. 


ASPARAGUS—Inquiries for asparagus 
continue to pour in, but there is very 
little to be found in first hands. Canners 
were slow in deciding how much to pack, 
cutters insisted on working on green 
asparagus, instead of white, and growers 
wanted prices even higher than last year, 
when 9 cents a pound was paid. As a 
result of early season misunderstandings 
some acreage went unharvested, but this 
may prove to be no more than 5 per cent 
of the total. The price to canners finally 
centered around six and _ five-sevenths 
cents a pound, making possible the lower 
prices prevailing on the canned product. 
This lower price assisted in getting the 
new season off to a good start, following 
a poor beginning. 


FRUITS—A heavy volume of business 
has been booked on California fruits and 
even apricots are in short supply, despite 
the fact that the selling season ended 
with a considerable carryover. Canners 
declined to pay the high prices asked by 
growers, so handled but about 50,000 
tons, with drying yards caring for most 
of the rest of the 170,000 ton crop, along 
with the fresh fruit market. In short 
supply are fancy halves, choice halves 
and fancy whole peeled. By the time the 
eanning of peaches got under way dis- 
tributors were aroused to the situation 
and about 60 per cent of the expected 
pack had been sold. Prices on Lovell 
peaches have been brought out and these 
are about as follows: No. 1 tall standard, 
$1.25; No. 1 tall choice, $1.40; No. 2% 
standard, $2.05; and No. 2% choice, 
$2.20. It is the same story with pears, 
with a considerable part of the expected 
pack already sold, but with prices not 
fully settled upon. 


TOMATOES — Some interests are out 
with prices on new pack tomatoes and 


sales of fancy Solid Pack have been made 
at $1.50 for No. 1 tall, $2.02% for No. 2s, 
$2.47% for No. 2%, and $8.25 for No. 
10s. Tomato paste in 6 oz. size, 96 to 
the case, is offered at $8.50 a case. This 
is about $3.00 a case lower than the 
lowest of last season’s prices, but experi- 
enced canners suggest that it will easily 
be profitable to operate at this price, 
even considering higher costs. 


COCKTAIL—The packing of fruit cock- 
tail is under way and some prices have 
made an appearance, one of the lists that 
seems to represent an average of those 
issued, being as follows: 8 oz., $1.35; 
No. 1 tall, $2.17%, and No. 2%, $3.50. 
This is an item that probably cannot be 
packed in quantities to meet all demands. 


SARDINES—Considerable interest is be- 
ing taken in the forthcoming pack of 
California sardines and some business 
has been booked, although prices have 
been brought out by but a few canners. 
A price of $7.00 a case for No. 1 tall, 
natural, and $10.00 for one-pound ovals 
in tomato sauce, has been named for 
export, but these items have since been 
withdrawn. Other canners have since 
come out with offerings of No. 1 tall, 
natural at $7.50, and one-pound ovals 
at $11.00 in mustard or tomato sauce. 


SALMON—Reports from Alaska _indi- 
cate that the salmon run is keeping up 
well and that the pack of all varieties, 
with the exception of chums is keeping 
well ahead of the pack of last year. 
On July 19th the output had reached 
1,826,270 cases, against 1,067,826 cases 
to a corresponding date in 1946, with 
five less plants in operation. Offerings 
of new pack fish through San Francisco 
channels are being made at $12.00 a 48- 
can-case for pinks, in halves; $17.50 for 
No. 1 tall pinks; $16.50 for No. 1 tall 
chums, and $23.50 for No. 1 tall reds. 


TUNA—Fancy white tuna of Pacific 
Northwest pack is being offered at $21.00 
a case, with graded white meat at $16.00. 
At San Diego a record price of $650 a 
ton for two tons of albacore was paid 
recently, but the regular run of this fish 
is still selling at $410 a ton. 


GULF STATES MARKET 


Mexico Protecting Her Fishing Grounds— 
Louisiana Shrimp Season to Open— 
No Shrimp Being Canned 


By “Bayou” 


Mobile, Ala., August 1, 1947 


“MEXICO STRENGTHENING 
SHRIMP PIRATE PATROL” 


A news item with the above caption 
appeared in the Mobile Press of July 28, 
1947, which indicates that Mexico is in- 
creasing her efforts to protect her coast 
from shrimp pirates and may even in- 
tend to use her two coast guard vessels 
to also patrol the Campeche Snapper 
banks from which the United States gets 
over 75% of the Red Snapper and 
Grouper fish consumed in this country. 


There is a group of small islands or 
keys in the Gulf of Mexico about 75 
miles from the coast of Yucatan, Mexico, 
on which the Government of Mexico has 
maintained a lighthouse for many 
generations and therefore claim these 
keys, of which Arenas and Arcas are 
two islands of the group. 


For many years snapper fishing boats 
from Pensacola, Fla., Panama City, Fla., 
Tampa, Fla., as also from Mobile, Ala., 
Galveston, Texas, and other Texas cities 
have been going to the Campeche snap- 
per banks, off the coast of Arenas to 
fish, which has always been considered 
the best red snapper and grouper fishing 
bottoms in the Gulf of Mexico. 


Once or twice the Mexican Govern- 
ment has sent out a cruiser or gunboat 
to patrol these keys and they have ar- 
rested and seized several of the Ameri- 
can snapper fishing vessels, which has 
cost the boat owners a considerable sum 
of money and loss of time to get them 
released, but outside of these few ar- 
rests, the American snapper fishing 
boats have fished regularly on _ these 
Campeche banks unmolested. 

Now since capital in Mexico is devel- 
oping the fishery industries there, it is 
possible that the Mexican Government 
intends to thoroughly patrol its fishing 
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banks and thus conserve its fishery re- 
sources for the Mexican industries. 

A Mobile boat builder built and de- 
livered a large, modern shrimp boat to a 
Mexican fishing firm last month and is 
now working on the second of an order 
of 18 shrimp boats. 

It is evident from this that Mexican 
capital is going to develop their fishery 
industries on a big scale and export 
what they can’t consume in that country. 


SHRIMP SEASON TO OPEN — Commis- 
sioner Luther S. Montgomery of the 
State Wild Life and Fisheries Depart- 
ment announced on July 29, 1947, that 
the Louisiana shrimping season will be- 
gin at sunrise August 11. 

Montgomery said shrimping vessels 
could leave port at midnight August 10 
and begin laying trawls at sunrise 
August 11. 

The reopening of the season follows a 
two month shut down, the first ever to 
affect both inside and outside waters. 

On and after August 11, Louisiana 
shrimp boats can shrimp in the rivers, 
bays, lakes and bayous of Louisiana, 
which is prohibited during the closed 
shrimp season. 


SHRIMP PRODUCTION—The weather last 
week was squally a part of the time 
which interfered with shrimp fishing be- 
cause the shrimp boats have to go in 
the Gulf now due to the closed season 
on shrimp and no one is allowed to 
shrimp in the bays, rivers, lakes and 
bayous of the states during the closed 
season. 

There are no shrimp being canned at 
present, hence the few produced go to 
the raw market. 


HARD CRABS—While the peak of hard 
crab production has been reached and 
passed, yet there are still good quanti- 
ties of crabs produced now and will con- 
tinue until the shrimp season opens 
when some of the crabbers will knock 
off crabbing and go shrimping. 


CROP CONDITIONS 
(Continued from page 12) 
FRUIT 


FREDONIA, N. Y., July 24— Grapes: 
Prospects are for about same yield as 
last year. 


WATERLOO, N. Y., July 25—Cherries: 
Crop in Wayne County is running about 
75 per cent of normal and heavy picking 
will be under way Monday. 


Apples: Scab has greatly enlarged 
‘uring this wet period we are having and 
‘here will probably be a large number 
of rather knotty apples in this area of 
Wayne County. 


MCALLEN, TEX., July 25—Citrus: No 
canning crops are now growing in the 
Rio Grande Valley except, of course, the 
citrus crop. 
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OTHER ITEMS 


HAVANA, FLA., July 23—Nothing being 
canned by plants in North and North- 
west Florida as ideas of price by buyers 
and required costs of canners to produce 
packs are too far apart. We are taking 
a holiday at our two plants this season 
until conditions seem more stable. 


SOUTH PENOBSCOTT, MAINE, July 18— 
Squash: Acreage 50 per cent. 


ST. CLOUD, MINN., July 24— Peas: 
Early June acreage down 3 per cent; 
yield normal with better quality. Late 
Sweets acreage is the same; yield down 
20 to 30 per cent. 


SILVERTON, ORE., July 15—Squash: Too 
early to tell but believe it will be about 
the same as last year. 


KENNEWICK, WASH., July 18—Aspara- 
gus: Crop in 1947 was average in pro- 
duction per acre but due to reduced price 
less acres were harvested. Estimate 20 
per cent less. 1947 is bad year for small 
packer. Shipped them fresh. Don’t look 
too good for even one pack this year. 


SIDE DRESS TOMATOES 


Side dressing of cannery tomatoes with 
nitrogen has been proved an important 
practice, according to canning crops 
specialists at the New York State Ex- 
periment Station at Geneva. 

Work done at the station has shown 
that when all the nitrogen is applied be- 
fore planting, the tomato plants make a 
vigorous growth, but the yield is delayed. 
When only part of the nitrogen was ap- 
plied before the plant was set, and then 
the rest applied as a side dressing as it 
was needed, the early yield was improved. 

The best time for side dressing toma- 
toes, says Prof. C. B. Sayre of the Sta- 
tion, is at the last cultivation. A ferti- 
lizer attachment on a riding cultivator 
is the most convenient arrangement, al- 
though the job can be done by hand. If 
it is put on by hand, six weeks after the 
plants are set is the average time, and 
the process may be repeated after an- 
other four weeks. 


The experiments showed that 200 to 
300 pounds of nitrate of soda to the acre, 
or equivalent amounts of nitrogen from 
sulfate of ammonia or ammonium ni- 
trate, was the optimum amount for side 
dressing. 


If granular nitrate of soda is used, it 
can be broadcast on the vines with a 
cyclone seeder, since it will not stick to 
the leaves and burn the foliage. If the 
vines are not dry, however, some injury 
may result. 

Experimental evidence shows that it 
does not pay to use a complete fertilizer 
for side dressing tomatoes, but in sandy 
soils, some potash can be added to the 
nitrogen. 

* 


Ancient Egyptians, during the days of 
the building of the Pyramids, cultivated 
the watermelon. 


LATE BLIGHT REPORT 
(Continued from page 11) 


Beaufort Counties but caused negligible 
damage to the crop. No reports of the 
occurrence of blight were received from 
any of the inland counties and a thor- 
ough survey in Dillon County failed to 
reveal even a trace of the disease. Late 
blight lesions were found on July 21 on 
a summer crop of tomatoes at the Truck 
Experiment Station at Charleston. The 
lesions were widely scattered but the 
fungus was fruiting vigorously and some 
spread is probably occurring in spite of 
the warm weather. 


EASTERN VIRGINIA, July 25—Specimens 
of tomato fruit affected with late blight 
were received from two plantings in 
Princess Anne County on July 17 and 
18. In one case the blight was occurring 
in a home garden and the grower stated 
that the tomatoes were planted right 
next to potatoes. The potatoes apparently 
were affected with late blight. The other 
specimens came from a _ quarter-acre 
planting and the grower stated that 
there were no potatoes nearby. Both 
plantings were on low, wet land where 
there would be an abundance of water 
and fogs at the least change in tempera- 
ture. No late blight has been found on 
commercial plantings of tomatoes on the 
Eastern Shore or the Norfolk side. Prac- 
tically all potatoes have been harvested 
on the Norfolk side and most of the 
potatoes on the lower half of the Eastern 
Shore will have been dug by the end of 
this week. Therefore, there is little 
chance of a build up of late blight inocu- 
lum on potatoes. 


WESTERN VIRGINIA, July 22 — Late 
blight was found on tomatoes and pota- 
toes in Roanoke and Botetourt Counties 
today. In one tomato field typical late 
blight lesions were observed on the fruit. 
In all cases of late blight tomatoes were 
grown adjacent to Irish potatoes. The 
worst infection on tomatoes was found 
on the road between U. S. 11 and Bon- 
sack. On July 23 late blight was found 
on tomato fruits in Bedford County. One 
half of the fruits in one small garden 
were already infected. Weather condi- 
tions have been ideal for the past three 
weeks; cool nights and warm days with 
frequent showers and high humidity. 


PRINCE EDWARD ISLAND, CANADA, July 
28—Potato late blight was found on 
July 22 in a field at Queen’s Arms, Char- 
lottetown. The fungus is very active 
and because of the very high humidity 
the spores are being produced abun- 
dantly. According to the latest weather 
reports the present humid period is ex- 
pected to continue for some time. 


ELECTED HEINZ DIRECTOR 


Frank R. Armour, Jr., General Man- 
ager of the manufacturing division has 
been elected a Director of H. J. Heinz 
Company, Pittsburgh, Pennsylvania. Mr. 
Armour began with the company some 
20 years ago as a visitor’s escort. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this ““‘Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, ete. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requiremnts for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
Ashley Mixon, Canning Machinery Exchange, Plainview, (West) 
Texas. 


FOR SALE—Used Cannery Equipment, new and as is, rebuilt 
Fillers, Extractors, Casers, Labelers, Case Sealers, Boosters, 
Forklifts, Boilers, Pasteurizers, Cookers. Cut your capital in- 
vestment and increase efficiency. Wire us your equipment needs. 
A. H. Maleolm Co., Orlando, Fla. 


LIQUIDATING EQUIPMENT FROM MACARONI, Meat, 
Tomato and other vegetable processing. Boss and Buffalo 
Jacketed Meat Mixers, Sterling & Urschel Peelers, Dicers, Buf- 
falo Choppers, Cutters, Slicers, Cavagnaro Kneaders and 
Presses, Filler Machine Co. S. S. Piston Fillers, 3 to 11 Pistons. 
Clermont and Arthur Noodle, Ravioli and Macaroni Equipment, 
Oppenheim and Mechanical Stuffers, De-Hairers, Meat Grinders, 
Labelers, Wrap Around and Spot Aut. Case Gluers and Sealers. 
First Machinery Corp., 157 Hudson St., New York 13, N. Y. 


FOR SALE—One practically new Chisholm-Ryder 16 foot 
Blancher with lifetime drum, with controllers and variable 
speed drive. Cost new $2300.00; will sacrifice for $1450.00. 
Used only 30 days. Adv. 4791, The Canning Trade. 


FOR SALE—Reasonably priced, one Burt Model PCE elec- 
trically operated Case Packer for 24 #2 cans. This machine is 
in good operating condition and will box up to eight (8) cases 
per minute. Chas, T. Wrightson & Son, Inc., Easton, Md, 
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WATCH THIS COLUMN FOR MWYEEKLY SPECIALS 


BARLIANT AND COMPANY has available for i diate shipment the fol- 
lowing used, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 


3380—FILLER, Elgin, 318 V299, stainless steel, with stuffer feed & 

packers, rebuilt motor, fills 12 02. cans, SOOXB808, $3,600.00 
5292—F ILL LER, Filler Machine, 7 piston, motor driven, stainless steel 

pistons, 12” long x 2” x 3%”, guaranteed and rebuilt... 2,250.00 
5264—FILLER, Kiefer Vari-Visco, late model, with 2 HP motor & Reeves 

drive, 2774B2, containers up to 1 qt., overhauled 2,200.00 
5265—FILLER, Kiefer, piston type, Visco, containers up to 24 0z., motor 

driven, cleaned and 1,500.00 
4779—FILLER, FMC hand pack, stainless steel, 2 automatic hoppers, belt 

feed, pulley driven, up to 2¢300 cans, with equipment, excellent condition 1,500.00 
4894—CARTON FILLER, NEW, FMC, model 15, 12 0z., 100 cartons per 

min., 1 HP motor, Reeves variable speed drive, no-fill, no-carton, carton 

opener and closer, original crate 5,272.00 
5377—FILLER, Ayars 5 pocket, #1 and #2 cans.. 450.00 
5379—PEA FILLER, Ayars 210, 3 pocket................ 450.00 
4941—RETORTS, (6) A. K. Robins, oes 42x72, es & gauges. Ea. 175.00 
5392—COOKER & COOLER, #1 and 22 square tank, 1200 can Cooker, 

670 can Cooler 750.00 
5388—VACUUM PAN, 7’ x 11’, copper, With 3,000.00 
5362—LABELER, World, semi-automatic, % HP, complete with set of 

parts to handle package & label, overhauled. 650.00 
5338—BLANCHER, Chisholm-Ryder, 24’ long x 5/9% wide, with dis- 

charge reel, orive sprocket, without drive & controls, “ttle used.... Bids Requested 
4862—WASHER, NEW, original crate, A-B combination, 3’x12’, ‘special 

3” drum feed, 2 HP motor and drive........ 2,085.00 
4698—COFFEE URN, Stainless steel battery, 40 gal. hot water tank, 

(2) 25 gal. urns, complete with fittings, LiKe Me@W............cccccsseeceereeeeeeetees 165.00 
5266—CENTRIFUGES, Sharples, (4) 416 Vaportite, stainless steel spouts 

and bowls, 2 HP motor and starters, 2,750.00 
4936—CONVEYORS, (10) Rapid Standard, Stevedore Jr. Boosters, with 

motor, os 8” belt, 6’ delivery height, used 1 season, excellent ‘condi - 

tion, each we 235.00 
PITTERS, (2), completely 850.00 
CHERR Y TR 254 6” deep x 14” wide x 2 .35 
5369—COOLER- FREEZERS, NEw, 20/10"X12/x7'6 


freon units, self-contained, with blowers, condensers, ete. 4,750.00 


Telephone, Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIALISTS In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


FOR SALE—C/R Chopper Pump; FMC Tomato Peeling 
Table; Robins Rod Tomato Washer; Robins Chain Exhauster; 
Single Tuc Corn Husker; Double Corn Husker; Crushed Corn 
Cutters; Ayars & Hansen Pea Fillers; Scott Viners; Pea Podder; 
Clipper Cleaners; Cup Conveyor; Onley Washer; Bridge Washer; 
Clover Leaf Graders; FMC Continuous Vegetable Peeler; Ster- 
ling & American Vegetable Peelers; C/S Bean Snippers; M & S 
Filler; Retorts; Circle Steam Hoist; Boilers; Gate & Check 
Valves; Black Steel Pipe; Agiduster & Niagara Dusters; #2 
Wood Boxes. W. T. Howeth, 1831 N. Cameron St., Harrisburg, 
Pa. 


FOR SALE—Consolidated single head Screw Capper, Serial 
No. 753, for 63 mm. screw caps; Resina Screw Capper, Serial 
No. 156, for screw caps 28-55 mm.; both are like new. Burt and 
Knapp Labelers for wrap-around labels on #2 or #10 cans; two 
Chisholm-Ryder Stainless Steel Juice Extractors; Crown Cork 
& Seal Jumbo Model E 7-head Rotary Automatic Crowners for 
beverage-type crowns; two World Rotary Automatic Labelers, 
capacity 80 bpm; two Ermold 6-wide Automatic Labelers, capac- 
ity 120 bpm; four Liquid O & J Duplex Rotary Automatic 
Labelers, capacity 120 bpm; 1000’ used Speedways Conveyors 
12, 15, 18, and 24 inches wide, with curves and stands, 50% of 
new selling price; 300’ of new Matthews 14” wide roller type 
conveyors, 10’ sections, priced to sell; complete Liquid Auto- 
matic Bottling Line consisting of Washer, Filler, Labeler, Gluer 
and Sealer; US 12-spout straight-away Filler for liquid; Kiefer 
4-spout Filler for jam; Elgin 24-spout Rotary Filler for free- 
flowing liquors; 3 Karl Kiefer 72-spout Rotary Mixers; and 
other equipment too numerous to list here. All of this equip- 
ment is owned by us and stocked in Buffalo, all subject to prior 
sale, option for personal inspection. Additional information will 
be furnished upon request. Act quickly. Charles S. Jacobowitz 
Co., 3080 Main St., Buffalo 14, N. Y. Phone: Amherst 2100. 
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FOR SALE — MACHINERY — Continued 


FOR SALE—Large Boiler; Retorts; Soak Tank and Rotary 
Washers; Electric Motors; Electric Hoist; All Metal Hand Fill- 
ing Table; Peeling Table with Belts; Puree Cooking Tanks; % 
Hampers; Alum. Buckets; Labels; 100,000 #2 (307x409) Cans; 
3” and 4” Water and Steam Pipe Valves; Hot Water Scalder. 
Price reduced for quick sale. Adv. 4796, The Canning Trade. 


FOR SALE—Modern Cold Storage Plant, complete with three 
35° units, size 14’ x 28’, and one Deep Freeze Unit 14’ x 24’. 
This plant only 4 years old, all equipment like new, in perfect 
working order. Now dismantled ready to be moved any place. 
Can be seen or write: Colorado Vegetable Exchange, 3500 E. 46 
Ave., Denver 16, Colo. Phone: Cherry 7485. 


FOR SALE—2 #3 size Townsend belt drive Bean Cutters; 
1 #2 size Townsend belt drive Bean Cutter; 1 Sprague Duplex 
model 25 Corn Mixer; 1 Sprague No. 7 Corn Silker; 10—60 x 60 
Pea Grading Screens of various sizes; 1 large Generator; 1 
medium size Generator. Empire State Canning Co., Rome, N. Y. 


FOR SALE—Three open top Cooling Kettles; one set Herring 
Bone Boiler Grates; one four inch Flue Expander; one 20 H.P. 
Orr & Sembower Steam Engine, horizontal; one Inspection 
Table, 11 feet long, 20” Rubber Belt, all steel construction, new 
last year; one 15 H.P. Electric Motor with variable speed switch, 
60 cycle, 3 phase, 110 volt. C. B. Osborn Sons, Aberdeen, Md. 


FOR SALE—One seven-pocket Ayars Tomato Filler, set for 
No. 2% cans; packed only 30,000 cases. C. L. Hammack, Port 
Royal, Va. 


FOR SALE—Available now, 400 ft. new 14” 4-ply White Can- 
ners Conveyor Belt, 3/32 Rubber Coated, Top and Bottom. The 
Polk Co., P. O. Box 3208, Tampa, Fla. 


FOR SALE—Rebuilt No. 10 1” Waukesha nickel alloy Rotary 
Pump, complete with US Varidrive-Synchrogear % HP at 
110/220 V., 60 cycle, single phase, variable speed motor reducer 
drive. Rated from a maximum of approximately 128 gph 0# 
discharge pressure to a minimum of 24 gph at 60% discharge 
pressure, This unit has seen little use and is in very fine shape; 
quick cleaning type, sanitary construction; complete on one base. 
We will accept any reasonable offer; can be inspected and 
shipped immediately. Adv. 4798, The Canning Trade. : 


FOR SALE—Two Steam Jacketed Copper Mixing Kettles, 150 
gallon capacity, gear head, motor driven; one Sprague Filler, 
cells, six cylinder, M. S. type; one Stokes-Smith Filler; one Whiz 
Packer. Flag Pet Food Corp., 108 South St., New York 7, N. Y. 


FOR SALE—Labeler, Burt 1940, #2 cans. Immediate ship- 
ment. Hungerford Packing Co., Inc., Hungerford, Pa. 


FOR SALE—One brand-new model 12 Wolfinger Beet Cutter 
with motor; 2 C-R Model EE belt driven Bean Snippers, both 
with picking tables, fair condition; 1 FMC Buck Snipper, belt 
driven, no picking table, fair condition; 2 five-pocket Ayars Pea 
Fillers, motor driven (no motors) for #2 cans, each with 
complete set #303 change parts, fair condition; 1—15 ft. 45° 
Huntley 12” Pocket, style B, Elevator, belt driven, good condi- 
tion; 1—200 gal. round bottom semi-jacketed stainless steel 
Kettle, good condition; 1 model 28 Sterling heavy duty belt 
driven Vegetable Peeler, excellent condition; 1—8 station Case 
Sealer, plates for #300, #303, #2, #2%, #10 cartons; 1—4 
station Case Sealer, plates for #2, #2%, #10 cartons; both all 
steel, both good condition. Charles G. Summers, Jr., Inc., New 
Freedom, Pa. 


FOR SALE—One Chisholm-Ryder, size’ #3 Single Pea 
Grader with geared motor attached. Used two seasons. Adv. 
47104, The Canning Trade. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4799, The Canning Trade. 


GET MORE for your surplus equipment. List it with our . 


bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 47100, 
The Canning Trade. 


WANTED—10 to 20 Retorts complete. State age, condition 
and prices in submitting your offerings. Write: P. O. Box 991, 
McAllen, Tex. 


FOR SALE — FACTORIES 


FOR SALE—Cannery, fully equipped and geared for high pro- 
duction at low cost on string beans and tomatoes. In the heart 
of bean and tomato farms. Priced right for quick sale. Adv. 
4797, The Canning Trade. 


FOR SALE—New modern Tomato Canning Plant (also Grape- 
fruit Sections) fully equipped, nothing else to buy. Operated 
part of one season. Located in heart of best tomato and grape- 
fruit section in the Rio Grande Valley. Terms arranged so plant 
will pay for itself out of part of profits. P. O. Box 1728, 
Brownsville, Texas. 


FOR SALE—Brand new, never used, built in 1947, a Food 
Machinery 6 cylinder M. & S. Heavy Duty Soup Filler with 
bronze contact parts, high hopper, stirrer, special pockets, spe- 
cial nozzles, piston rings; stainless steel center shaft and studs 
in large plungers; chute feed for #1 211x400 cans; arranged 
for direct connecting to Canco 400 hookup. Located in Ohio. 
Adv. 47103 The Canning Trade. 


FOR SALE—4 slightly used 9 x 16 Kraut Tanks; 1 No. 2% 
Rotary Exhaust Box; bargains for quick buyer. Isaiah K. Stoltz- 
fus, R. F. D. 4, Elverson, Lancaster Co., Pa. 


FOR SALE—Two 100 gal. 2/3 Steam Jacketed Stainless Steel 
Industrial Kettles, 904 WP, no cover or outlet valves, price 
$260.00 ea.; also two 200 gal. cap., open top, cylindrical, stainless 
steel, 4 legged Tanks w/1%” outlet, price $220.00 ea. Ariston 
Canning Co., White Horse Pike, Cologne, N. J. 


THE CANNING TRADE 


August 4, 1947 


FOR SALE — PLANTS 


FOR SALE—Rhubarb Roots. Northern grown, disease free 
Rhubarb Root divisions of Macdonald, Canada Red, and a limited 
quantity of Valentine, for delivery fall 1947. J. Phillips, Phillips’ 
Farms, Chateauguay Village, Pro. Quebec, Canada. 


SITUATIONS WANTED 


POSITION WANTED—15 years experience as Production 
Manager of citrus and vegetables in Florida. Have built and 
managed production successfully of four plants packing up to 3 
million cases per year each. Also have sales contacts for un- 
limited quantities both citrus juices and sections under private 
label. Interested only in making connection with financially 
sound and reputable canner, H, E, Greenlaw, 2724 Cambridge 
Ave., Lakeland, Fla, 
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HELP WANTED 


WANTED~—Skilled Operator for a fast Standard-Knapp 
Labeling Machine; year round steady job at good wages with 
chance for advancement if job is done well, and also able to train 
other operators. Also two good canning factory Mechanics; 
would like one to have working knowledge of electricity who 
could do the rough electrical work that must be done in a can- 
ning factory; the mechanical ability is that required for a can- 
ning factory; experience desired; year round job for both 
mechanics at good wages. Adv. 47102, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N. Y. 


PACKER WANTED 
with facilities for canning 
MEAT& FISH PRODUCTS 
For established firm in the East 
BOX No. 42 
SEYMOUR BLUM Advertising Agency, 25 West 45th St., New York 19 


YWHILE IN OPERATION 


j 

| White for comrrere, 
‘INFORMATION TODAY! 
Berlin Chapman Co. 
Berlin, Wis, 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 
CORN CANNING EQUIPMENT 


COMPANY Westminster, Md. 


~HUSKERS— CUTTERS—TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 


THE BOOK YOU NEED!! 
“fq Complete Cowrse in Canning” 


Published by THE CANNING TRADE 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


A bill collector found a bachelor farmer milking his one cow. 
“T’ll be thru in a min,” he grunted. He finished his milking, 
lifted the pail to his mouth and drank deeply, poured the remain- 
ing milk on the ground and hung up the pail. “Now,” he said, 
“the milking’s done, supper’s over and the dishes washed. What 
do you want?” 


The young husband wrote home from his new job, saying: 
“Made foreman—feather my cap.” A few weeks later he wrote 
again, saying: “Made manager—another feather in my cap.” 
After some weeks he wrote again, saying: “Fired—send money 
for train fare.” 

His wife unfeelingly telegraphed back: “Use feathers and fly 
back.” 


- 


The mathematics prof and his fiancee were out roaming the 
fields when she plucked a daisy and looking roguishly at him, 
began to pull off the petals, saying: “He loves me, he loves me 


“You are giving yourself a lot of unnecessary trouble,” said 
the prof. “You should count up the petals, and if the total 
is an even number the answer will be in the negative; if an 
uneven number, in the affirmative.” 


Mr. Binks was busily engaged with a spade in the mud beside 
his car when a stranger hailed him. 

“Stuck in the mud?” he asked. 

“Oh, no,” exclaimed Mr. Binks cheerfully, “my engine died 
and I’m digging a grave for it.” 


Mrs. Newlyrich secured the services of a maid. After several 
days she noticed that the maid was taking home grapefruit skins. 

“Ruby,” she said, “surely you don’t eat those skins?” 

“No mam,” answered Ruby, “I take them home because they 
make the garbage look so stylish. 


Wife: “Darling, just 25 years ago, today, we became engaged.” 
Absent-minded Professor: “My, my, why didn’t you remind 
me of that before? It’s high time we got married.” 


SHOULD USE FLASHLIGHT 


“Lillian,” said mother severely, “there were two pieces of cake 
in the pantry this morning, and now there is only one. How 
does this happen?” 

“IT don’t know,” said Lillian, regretfully. “It must have been 
so dark that I didn’t see the other piece.” 


YUM-YUM 


“And what,” asked the chief of the Cannibal Islands, in his 
kindest tones, “was your business before you were captured by 
my men?” 

“I was a newspaper man,” answered the captive. 

“An editor?” 

“No, merely a sub-editor.” 

“Cheer up, young man! Promotion awaits you. After dinner 
you shall be editor-in-chief.” 


STALLING EACH OTHER 
Fiance: “I haven’t the courage to tell your father of my debts.” 
Fiancee: “What cowards you men are! Father hasn’t the cour- 
age to tell you of his.” 
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WHERE TO 


BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agita > 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, mM. 
‘a 
id 


Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Compeny, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syru 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery ag Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Mi 
Sinclair-Scott Co., Baltimore, Md 


SIEVES AND SCREENS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 
United Co.. Westminster. Md. 


CORN SHAKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., 
United Co., Westminster, 
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WHERE TO BUY — Continued 


CORN WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Nl. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ml. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoo eston, Nl. 


A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 
CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F, Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Nl. 


Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
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SNAP BEAN MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 

United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 


PEELING KNIVES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


THE CANNING TRADE 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Hamilton Copper & Brass Works, Hamilton, Ohic 
H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 

Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C.. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, III. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York Cit 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, III. P 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y.. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O.. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York Ci 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 


Basic Food Materials, Inc., Cleveland, Ohio. 
Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, Ill. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, III. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, Ill. 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 4 
Michael-Leonard Co., Sioux City, Ia. a 
Northrup, | & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR, DEXTROSE. j 
Corn Products Sales Co., New York, N. Y. 
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> 
KETTLES. 
= 
fits: 7 


ALUMINUM AND ENAMELED PANS 


14-Quart Tomato Peeling Pans 


Aluminum and Enameled Tomato Peeling Pails and 
Pans in stock for immediate delivery. A full line 
of cannery supplies. Order at once for prompt 
delivery. 


P.S. Write us with regard to the Robins Can 
Unscrambler—capacity up to 400 or more No. 2 


cans per minute. 


A. K. ROBINS & COMPANY, Inc. 


Manufacturers of Canning Machinery 


713 E. Lombard St. BALTIMORE 2, MD. 


ALTIMORE,, 


THE CANNING TRADE - August 4, 1947 


During the past few years, conditions beyond 
our control, have made it impossible to 
furnish Hamachek Viners to all who wanted 
them, although our production has been 
above normal. 

We are going ahead building more equip- 
ment for the threshing of green peas and 
lima beans, which is the best indication that 
we will continue to work with Canners and 
Freezers for better quality and production, 
at the lowest possible cost. 


FRANK 


Green Pea Hulling 


Established 1880 incorporated 1924 


WISCONSIN 


a) a 
| 
. 4 


EARLY PEAS 


TO MEET A.I.$. STANDARDS 


Following a long program of breeding and trial, we are happy 
to offer packers a service of early, maturing peas, attractive in 
their own right, but particularly so where circumstances make 
it difficult to use Alaskas successfully. These include Yukon, 
Surpass and Early Harvest, any of which may be followed, 
for an extended season, by our now well known Pride. 


Let us consult with you on these fine, 
early, wilt-resistant Asgrow varieties 


Associated Seed Growers, Inc. Main Office: New Haven 2, Conn. 


Atlanta2 Cambridge,N.Y. Indianapolis4 Los Angeles21 ¢ Memphis 2 
Milford, Conn. ° Oakland 7 ° Salinas . San Antonio 6 


